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· 1 Pack Hot dogs 

· 12 oz. Uncooked Bacon 

· American Cheese, sliced 

· Toothpicks 

· Campfire Skewers (the kind with LONG handles) 

Directions:
Split the hot dog without going all the way through. Tear strips of cheese and tuck into the slit. Wrap the entire hot dog with a slice of bacon and fasten with toothpicks. Roast over open flame or hot coals until bacon is crispy-tender and hot.  Great smothered with chili too.
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· 3 lbs cooked hamburger 

· 2 jars salsa (anything you like. I prefer the med. kind) 

· 2 lg cans hot chili beans 

· 2 cans chopped tomatoes (I use the ones with the green chilies) 

· 2 cans of tomato juice 

· 2 pkgs chili seasoning (I prefer the hot) 
Directions:
Mix all together in a large pan and let it cook. The longer the better! This makes a lot of chili, so you may want to cut it in half or add to it for big family. We make this after breakfast and let it sit on the side of the fire and cook all day. Enjoy! 
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· Boneless fish fillets 

· White corn meal 

· Peanut Oil (enough to cover fillets completely) 

· Salt & Pepper 

Directions:
Pre-heat peanut oil to "smoking hot", about 350+ degrees. Fillet fish and remove skin, thoroughly wash off the "slime" on the meat. Lay on foil, wax paper, etc. and sprinkle with generous amount of salt & pepper on BOTH sides. Drop into a bag of white corn meal and shake to cover meat. Drop into fryer or pan containing peanut oil and let cook for 2 to 3 minutes, or until golden (DON'T overcook). Remove, let drip-drain, then sprinkle just a little more salt on both sides....ENJOY!! The secret to the great tasting fish is in making sure they're cleaned well before cooking, AND the peanut oil!
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· Can of Ready to Cook Biscuits 

· 1/2 c. Sugar 

· 5 Tbsp. Cinnamon 

· 1 Stick Butter 

· Green Sick or Camping Fork 

Directions:
Melt butter in square cake pan & keep warm. Mix cinnamon & sugar & place in pie pan. Open biscuits & roll into long strip. Roll onto stick and hold over fire without touching flames. Cook until light golden brown. When dough moves easily without sticking, it is done. With a fork, roll dough in butter, place in cinnamon sugar and roll. Eat!
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· 2 Cans of Biscuits 

· Melted Butter 

· Cinnamon / Sugar Mixture 

Directions:
Unroll each biscuit and shape into a long strip. Using clean sticks or skewers, wrap biscuit around the stick. Toast over fire or flame until light brown. When done, push off the stick onto a plate. Brush with melted butter and sprinkle generously with cinnamon and sugar mixture. Enjoy!
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· 1 Lb. Ground Beef 

· 1 Pkg. Onion Soup Mix 

· 1 Can Corn (drained) 

· 5 Large Potatoes 

· Water 

Directions:
Brown ground beef in oil. Drain. Add onion soup mix, water (approx. 1 cup), salt, pepper and potatoes. Cover and simmer until potatoes are tender. Add corn. Serves approximately 4.
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· Cinnamon 

· Sugar 

· Pillsbury Crescent Rolls 

· Melted Butter 

· *You will need a 18" stick, tin foil and a little fire. 

Directions: Cover the stick with the tin foil, as smoothly as possible. Wrap the crescent roll tightly, around the stick. Cook over the fire until it turns a golden brown. Poor the melted butter over the crescent roll. Sprinkle cinnamon and sugar over buttered roll. Hold the stick and push the brown bear off onto a plate. Enjoy!

Comments: When you are cooking, if it starts to fall off of the stick, pull it away from the fire, wrap around the stick more tightly and continue cooking.
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· 1 Polska Kielbasa Sausage or Thompson's Bratwurst, 1 pkg. - sliced 

· Equal amounts of Potatoes and Cabbage, sliced and or chopped 

· 1/4 C. Water 

· Salt & Pepper to taste 

Directions:
In a large skillet, simply layer the potatoes, kielbasa, and cabbage, add water and seasoning, cover and simmer about 20 minutes until veggies are done. There is little cleanup, and you have a good, good-for-you meal in just minutes. 
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· 1/4 Tsp. Black Pepper 

· 1/2 Tsp. Basil, dried and crushed 

· 1 Tsp. Oregano, dried and crushed 

· 1/8 Tsp. Garlic Powder 

· 1/2 Lb. Lean Hamburger 

· 1 Small Can of Mushrooms (optional) 

· 1 Can (14 oz.) Chicken Broth 

· 1 Can (6 oz.) Tomato Paste 

· 1 Medium Onion 

· 6 Oz. Spaghetti, Broken 

· Grated Parmesan Cheese (optional) 

· 1-3/4 Cup Water 

Directions:
Before leaving home mix pepper, basil, oregano and garlic powder in a small ziplock bag. Seal. 

On "Sketti" Nite - Chop onion and cook with hamburger until meat is brown and onions tender. Stir in mushrooms, broth, tomato paste, water and pack of seasonings. Bring to boil and add spaghetti (a little at a time), stirring constantly. Cook gently, stirring often, for about 20 minutes or until spaghetti is cooked. Serve with cheese. 
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· 1 Package Macaroni and Cheese Dinner 

· 1 Can Peas, drained 

· 1 Can French Fried Onions 

Directions:
Prepare dinner as directed on package. Add peas and one cup onions. Mix well and heat thoroughly. Top with remaining onions.
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· 1 - 16 oz. can pinto beans 

· 1/2 Onion chopped 

· 2 Tsp. salt 

· 1/2 Tsp. pepper 

· 1 Tsp. Chili Powder 

Directions:
Heat over low campfire for about 20 minutes. Serve hot.
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· 4 Chicken Breast Fillets Skinned and Boneless 

· Lemon Pepper Italian Seasoning 

· Olive Oil 

· 1/4 Cup Water 

Directions:
Take paper towel and rub skillet with olive oil. Heat pan on fire till better than warm. Brush chicken breasts with olive oil and season both sides with lots of lemon pepper. The more the better. Sprinkle 2 pinches of Italian seasoning on each breast. Toss in the skillet and let cook on med. high heat until juices run clear. Add the water after cooking to make a flavorable sauce for dipping the chicken. 

Comments:
This is great with Angel hair pasta and garlic toast. 
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· 2 Cup Swiss Cheese, Shredded 

· 2 Tbsp. Flour 

· 1/4 Tsp. Paprika 

· 1 Can Cream Soup (mushrrom, chicken, broccoli, etc.) 

· 1/2 Cup Beer or White Wine 

Directions:
Mix all ingredients and heat over low heat until melted. 

Comments:
Serve with crusty bread and remaining wine or beer! 
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· 4 Potatoes, cut into strips 

· 1 - 2 Tbsp. Parmesan Cheese 

· 1 Tbsp. Margarine 

· 2 Tbsp. Bacon Bits 

· Salt & Pepper 

Directions:
Place potato strips on a large square of heavy duty foil, dull side out. Sprinkle with salt, pepper and cheese. Shake a bit to coat. Dot with margarine and sprinkle with bacon bits. Seal the foil, leaving a steam vent on top. Grill over hot coals turning several times until potatoes are tender; about 30 - 40 minutes.
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· Diced Chicken or Steak 

· Diced Onion 

· Cherry Tomatoes 

· Fresh Mushrooms 

· Diced Potatoes 

· Diced Green Pepper 

Directions:
Pour a bottle of Wishbone Italian Dressing over all ingredients and let them marinate. (When camping, place in a large freezer bag). Usually marinate 1 hour or so, the longer the better. Put all ingredients on skewers and grill over an open fire. 

Comments:
DELICIOUS!!! 
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· 6 Oranges 

· 2 Pkgs. Muffin Mix, any flavor 

Directions:
Cut oranges in half and scoop out orange segments (it is the hollowed peel shells that you need, but keep the fruit for use with fruit salad or juice). Prepare the muffin mix according to package directions. Fill the orange peel cups half full of batter. Wrap each one loosely with heavy duty aluminum foil. Place in hot coals and make certain the batter side stays up. Cook 5 - 10 minutes, until muffins are done.
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· 1 Pkg. Large Pita Bread 

· 1 Can Pizza Sauce or Primavera Spaghetti Sauce (for the veggies) 

· 3 Slices Salami 

· 2 Slices Bacon, cut into small pieces 

· 1 Pkg. Shredded Mozzarella Cheese 

· Sliced Veggies (onions, peppers, mushroom, zucchini) 

Directions:
Spread pitas with sauce, sprinkle cheese on top. Place meet and veggies on top, place on tin foil over campfire grill (make sure the flame is not too high) or on top of low flame barbeque for about 10 minutes or until cheese is melted and bacon is cooked through. 

Comments:
Very easy and quick to make, fun for kids to help out with preparations of pizzas - they can add whatever toppings they like. Watch it closely though, it cooks fast and may burn. When cooked over the campfire it tastes like wood oven pizza! 
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· 1 pkg. of Pillsbury refrigerated biscuits 

· any flavor of pudding or pie filling 

· dowel rods 

Directions:
You need a dowel rod about an inch that is on another small dowel rod that is used for the stick to hold. Put the biscuit on top of the dowel and slide it down around the rod until you have it shaped. Cook over the open fire, turning often so it doesn't burn, cook until golden brown and will slide of rod, fill the opening with ready to serve pudding or ready to serve pie filling.

Comments:
We have enjoyed these for years of camping, also we have shown other campers how to make them and everyone loves them.
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· 1 Package Polish Sausage (any kind you like) 

· 3 Sweet Potatoes 

· 3 White Potatoes 

· 1 Large Onion 

· 2 Bell Peppers (1 green/1 red) 

· 2 Medium Yellow Squash 

· Vegetable oil 

Directions:
Using your favorite skillet, heat oil then add sliced sweet potatoes and begin cooking. Cut other ingredients as listed and add them as you cut. Add sausage last (if precooked) and cook until potatoes are soft. Best when cook on a campfire but works fine on stove.
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· Mini Graham Cracker Pie Crusts (4 in pkg) 

· 3 Ripe Bananas 

· Mini Resses Peanut Butter Cups 

· Mini Marshmallows 

Directions:
Put mini pie crusts in a 9x13 metal pan, layer pie crust with 3-4 banana slices. Put 2-3 mini peanut butter cups on top of bananas, top with several mini marshmallows. Cover 9x13 pan with aluminum foil and put on grate (tri-pod) over campfire for 10-15 minutes. These make a wonderful dessert!!
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· 1 Box Chocolate Graham Crackers 

· 1 Bag Bite Size Reeses Peanut Butter Cups 

· 1 Bag Marshmallows 

Directions:
Roast your marshmallow over fire, place on chocolate graham cracker, put a peanut butter cup on top with another chocolate graham cracker. Enjoy!
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· Pork Chops 

· Onion 

· Red Peppers 

· Green Peppers 

· Can of Mushroom Soup 

Directions:
Put chops in skillet. Add soup and vegetables, cook maybe 30 minutes. Soon you have chops to drop for and it smells good too!
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· 1 - 4 Pack of refrigerated Pillsbury biscuits 

· Melted Butter 

· Cinnamon Sugar 

· Small Diameter Dowel Rods (Soaked in water all day in a 2 liter pop bottle). 

Directions:
Take 2 biscuits. Twist them around the wet portion of dowel rod. Cook over fire until golden brown. Roll in melted butter and then Cinnamon sugar. Never tried but Blueberry biscuits have been suggested!! Kid's and Adult's love them just the same. Cooking them in the morning with coffee sounds good too!
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· 1 Lb. Bacon, fried crisp, broke into 1 inch pieces 

· 1 Lb. Italian Sausage, cooked, then sliced 

· 1 16 oz. can of Tomato Sauce 

· 1 large can Dark Kidney Beans 

· 3 cans Cut Green Beans 

· 2 cans Lima Beans 

· 2 medium cans Baked Beans, Home style 

· 2 Tbsp. Mustard 

· 3/4 cup Brown Sugar 

· 1/2 tsp. Garlic Powder 

Directions:
Put all the ingredients in a large pot or Dutch oven. Simmer 1-2 hours. Serve with biscuits on the side. Delicious.



	[image: image50.emf]

[image: image51.jpg]



· Eggs 

· Sliced Bread (white or wheat) 

· Bacon Bits 

· Salt and Pepper 

· Vegetable Oil or Pam® 

Directions:
Heat skillet over fire/grill, spray with Pam® or vegetable oil. Tear the center out of the bread, set in skillet and toast until brown. Crack 1 egg into the center (hole) of the bread. Cook until egg is firm. Top with bacon bits. Add salt and pepper to taste. 

Comments:
We used to make these over the campfire when we were kids. This recipe is simple and easy for kids to make "on their own". Tastes great, too! 
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· Graham Crackers 

· Marshmallows 

· 1 Can Chocolate Frosting / Icing 

Directions:
Roast Marshmallows till golden brown over campfire. Place a heaping spoonful of Chocolate Frosting / Icing from a can on top of a Graham Cracker - it is gooey and does not need to melt much. Place roasted Marshmallow on top of chocolate and top with another Graham Cracker.
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· 1 Lb. Bacon - fry crisp & crumble 

· 1 - 32 Oz. Pkg. Frozen Country Hashbrown Potatoes 

· 1/4 Cup Chopped Onions 

· 1 Dozen Eggs 

· 1/4 Cup Milk 

· Salt & Pepper 

Directions:
In a large iron skillet, melt the bacon grease and add the onions until they are transparent. Add the potatoes and cook until brown. Add crumbled bacon. While potatoes are cooking, whisk eggs and milk together until slightly foamy. Pour over potatoes and cook. Turn every few minutes until eggs are done. This can be cooked on a camp stove or an open fire. 

Comments:
Before leaving home, I fry the bacon and crumble it. I place the cooled bacon grease in a small container with a tight lid, and chop the onions and place them in a small baggie. This cuts preparation and cooking time at the camp site to 20 minutes. 

For some variation, try sliced mushrooms, red, green or yellow peppers or salsa. Feel free to create your own variations, too! 



	[image: image56.emf]

[image: image57.jpg]



· Bread 

· Butter 

· Salt & Pepper 

· Eggs 

· Frying Pan 

Directions:
Take a slice of bread and cut out a circle about 2" in diameter. Toast slowly and lightly on both sides on a stick or campfire fork. In a fryin gpan, melt buter, put the toast in the pan and wait until it sizzles. Break an egg and place it into the hole. Heat slowly and evenly. Sprinkle with Salt & Pepper over the eggs and then cover. It will be done when the top of the egg turns white.
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· Several individual bags of Fritos (or store brand corn chips) 

· 1 Can of Chili (no beans) 

· 1 Container of sour cream 

· 2 8oz packages of cheese (cheddar and monterey jack are the best) 

· 1 Jar of salsa 

· 1 Tomato 

· 1/2 head of lettuce 

· 1 small onion 

Directions:
Cut off the top third of the frito bag leaving the fritos inside. Heat the chili either on the campfire or on a cook stove. Chop the onion and tomato. Open the frito bag and put two tablespoons of chili inside the bag. Top with sour cream, cheese, onion, tomato lettuce and salsa. (or add the ingredients that you prefer) Eat right out of the bag!!!
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· 1 Whole cut up chicken 

· 1 Bottle Soy Sauce 

· Garlic - as much as you like 

Directions:
Slice the garlic into thin slices and take a narrow blade knife and poke narrow holes into the chicken. Insert a garlic slice into each hole. Sprinkle Soy over the chicken to cover. Grill over fire or charcoal while sipping your favorite cool drink. Eat directly off grill. You will be surprised at how good this simple dish tastes
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· 1 pound hamburger in pan 

· 1 can Campbells Chicken Gumbo Soup 

· 3 tablespoons ketchup 

· 3 tablespoons mustard 

Directions: Brown hamburger in pan and then drain fat. Add can of Campbells Chicken Soup. Add 3 Tablespoons ketchup and mustard. Simmer and serve hot on a bun, sloppy joe style. 

Comments: Quick and easy to make in one pan. Tastes great on a toasted bun with chips and a pickle. 
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· 1 Lb. Hamburger 

· 1 Can Cream of Chicken Soup 

· 1 Can Cream of Mushroom Soup 

· 1 Small Container of Sour Cream 

· Directions:

Brown and drain hamburger. Add both cans of soup, stir until blended and hot. Add sour cream to taste. Great over mashed potatoes, toast, or just plain bread!



	[image: image66.emf]

[image: image67.jpg]



· 1 Whole (uncut) fryer chicken 

· 1 Can stout beer 

· Dry seasonings of choice 

Directions:
The night before you leave, prepare the chicken by washing and drying with paper towells. Rub seasonings of your choice over inside and outside of bird. Store in a large zip lock bag overnight. When you arrive at your campsite, fire up the grill and wait till coals are good and hot. Place an OPENED, full can off beer on the grill. Remove chicken from bag and place over the beer on the grill. The beer will now be inside the birds' cavity and the chicken will look like ti is sitting upright on the grill. (You may want to cover the tips of the wings so they don't burn) The beer will be absorbed as the chicken cooks. You will know it's done when the meat falls off the bone. 

Comments:
A special treat for the first night out! (It's a good idea to use a meat thermometer to check the breast meat, just to be safe.) 
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· Dutch oven, or heavy cast pot with lid 

· Rock Cornish Game Hens (you can also use a fryer) 

· 2 Cans Chicken Broth 

· Water 

· Salt/Pepper/favorite seasonings 

· Potatoes 

· Carrots 

· Oil 

· Onion 

Directions:
Build a hot fire in your fire ring, coals and wood together are best for even heat. Sink pot (cast type) into hot coals, no flames! Put a small mound of oil in pot, coating the hens also. Season and brown hens on two sides, and sliced onions at the same time. Brown lightly, then carefully add the 2 cans of broth and a can of water. Add the potatoes (quartered & peeled) and carrots (peeled and cut thick). Cover for 20 minutes, check for doneness. You can thicken the gravy if you would like, but it's best natural! 

Hens cook fast, so 30 minutes and their done. If you feel it's cooking too fast, move some of the coals away, remember the pot will be very hot and heavy. (you can make it in your oven at home, too!) 
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· 2 Slices white, buttered bread 

· 2 Tbsp. Pizza sauce 

· 4 Slices pepperoni 

· 1 Slice mozzarella cheese 

Directions:
Assemble as you would a hobo pie (place buttered bread on either side of pie iron, butter side out). Use the sauce, cheese and pepperoni as filling. Toast and enjoy!
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· 1 can cherry pie filling 

· 1 package of hot dogs cut into chunks 

Directions:
Heat the pie filling over a campfire and stir in hot dogs. It makes a delicious sweet and sour hot dog dish.
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· 1 Packages of Small Dinner Rolls, or 2 Dozen Kaiser Rolls 

· 1 1/2 Lbs. Shaved Deli Ham 

· 1/2 Block Velveeta Cheese Shredded 

· 6-8 Hard Boiled Eggs diced 

· 2-3 Tbsp. Mayonnaise (enough to moisten ingredients) 

Directions:
Combine all ingredients and fill rolls. Wrap each sandwich in foil individually, and heat over campfire for about 15 minutes.
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· 3 Tbsp. Cooking Oil 

· 2 Tbsp. Soy Sauce 

· 1 Tbsp. Italian Salad Dressing 

· 1 Tsp. Garlic Powder 

· 1 Lb. Sirloin Steak (1" cubes) 

· Assorted Veggies (mushrooms, onions, green pepper, zucchini, etc.) 

Directions:
Combine spice and liquid ingredients in a plastic bag. Add steak. Place in cooler for 3 or more hours. Place on skewers with veggies. Grill or broil 12 - 15 minutes, turning frequently.
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· 2 tsp. Olive Oil 

· 1 Cup Chopped Onion 

· 1/2 Cup Dry Red Wine 

· 1 Can (28 oz) Diced Tomatoes 

· 1 Can (15 oz) each of Black Beans, Red Kidney Beans and Pinto, drained and rinsed 

· Spice Blend 

· 4 tsp. Chili Powder 

· 1 tsp. Garlic Powder 

· 1 tsp. Ground Cumin 

· 1 tsp. Basil Leaves 

· 2 tsp. Sugar 

· 1/2 tsp. Salt 

· 1/2 tsp. Seasoned pepper 

Directions:
Heat oil in a large saucepan over medium-high heat. Add onion and green pepper, cook 5 min, stirring often. Stir in spice blend and remaining ingredients. Bring to a boil. Reduce heat and simmer 20 min.
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· 1 Can of Refrigerator Biscuits 

· 1 Can or Chocolate or Vanilla Icing 

Directions:
Wrap 1 biscuit around a skewer used to cook over the campfire. Hold over way above fire (you only need the heat to cook biscuit), cook biscuit until it slides off skewer easily. Put icing on top and EAT!! 

ENJOY!! .. They are great!! 
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· Pre-cooked Bacon 

· Eggs 

· Salt and Pepper 

· Paper Lunch Bag 

· Stick 

Directions:
Fold down paper bag three or four times. Place a green stick through folded paper. Place bacon in bottom of bag. Break open two eggs in bag. Add salt and pepper to taste. Swing bag gently over the top of open flame. Be careful not to let the bag stay over flame, keep it moving. 

Comments:
Have Pop Tart's for back up in case bag catches on fire! 
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· 1 Yellow Cake Mix 

· 16oz. Canned Peaches, drained 1/2 way 

· 1 Cast Iron Dutch Oven 

· 2 Tbsp. Butter/Margarine 

Directions:
After the peaches are drained place them in the dutch oven. Then dump the cake mix in and mix it in with the peaches. Next, put the button on top in small slices. 

Comments:
Check every 10-15 minutes until the top is golden brown and moist. Very good with vanilla ice cream! 
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· About 1lb ground beef 

· 1 medium can stewed tomatoes 

· 1 15ounce can whole kernel corn 

· 1 small onion, chopped 

· Oil to cover bottom of frying pan 

Directions:
Cook onion in vegetable oil in frying pan until transparent. Add ground beef and cook until no longer pink. Add canned tomatoes and corn. Bring to a simmer for a few minutes and serve. If you like you can add a little chili powder for additional flavor along with salt and pepper.
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· Hamburger 

· Pepper Cheese 

· Jalapenos 

· Onions 

· Lg. Sesame Buns 

Directions:
Charbroil hamburger. In a pan, grill and saute onions until soft. Sear Jalapenos on grill until steaming. Melt pepper cheese on hamburger. Put all ingredients together for a yummy Rodeo Burger. 

Comments:
A side of homemade salsa and sour cream is a great touch to this burger! 
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· Boneless, skinless chicken breasts (6-8) 

· 1 Large onion 

· 2-3 cups of long grain rice (cooked)

· Large jar of salsa 

Directions:
Slice onion into rings and place on bottom of dutch oven. Layer chicken and cover with salsa. Cook for a couple of hours until chicken tests done. Add rice for last 30 minutes. 

This also works great in the crock pot at home. Serves a crowd and the kids love it! 
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· Keebler Rudge Stripe Cookies 

· Marshmallows 

Directions:
Roast marshmallows, place between two cookies. 

Comments:
The cookies seem to melt in your mouth. Easy and very tasty!
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· 1 can of SPAM diced 

· 1/2 Onion chopped 

· 1 Package of Lipton Spanish Rice Mix 

· 1 Can diced Tomato-save liquid 

· 1 Can Tomato Sauce 

· 1 Bell Pepper - diced (optional) 

· Salt/Pepper/Onion Powder to taste 

Directions:
Sauté onions, bell peppers and SPAM in skillet. Add Spanish Rice Mix. Use the liquid from the canned tomatoes instead of water. Add tomato sauce and seasonings to mixture. Cook till liquid is absorbed and rice is done. Makes 4 hefty servings.
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Directions:
Split frankfurters lengthwise. Use your favorite stuffing mix and prepare as directed on package, then stuff the frank. Wrap in bacon, securing with toothpicks. Cook over grill.
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· Banana 

· Brown Sugar 

· Butter 

Directions:
Cut down center of banana, but not all the way through. Put a little butter in it, and add some brown sugar. Place the banana on the campfire grill and let it cook for about 2 - 5 minutes.
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· Ground Beef 

· Taco Seasoning 

· Sliced Tomatoes 

· Sliced Onions 

· Shredded Cheese 

· Shredded Tomatoes 

· Tortilla Chips 

Directions:
Cook the ground beef with taco seasoning. Drain fat. Put all other ingredients in a large ziplock bag. Add meat. Shake until mixed. Pour onto plates or eat out of the bag!
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· Ritz Crackers 

· Carmel Squares 

Directions:
Unwrap the Carmel squares in toast them like you would marshmallows only not as long just heat them up a little. Place the Carmel in between two Ritz Crackers and enjoy eating them. 
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· 1 lb Hamburger 

· 1 Pkg Taco Seasoning 

· 1 Small Onion 

· Chopped Lettuce 

· Shredded Cheese 

· Chopped Tomato 

· Sour Cream 

· Salsa 

· 1 oz Bag of Doritos 

Directions:
Brown hamburger and onion, drain Add Taco Seasoning according to directions Let simmer until taco seasoning is absorbed. Take your Dorito bag and press together smashing the chips. Turn the bag on it's side and cut the top off with a pair of scissors. Add your Hamburger mixture along with all/any of the toppings you desire. Take a plastic fork and enjoy!
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· Pkgs. Chicken Legs and Thighs (they cook faster)

· 1 cup Sweet Baby Ray’s BBQ Sauce

· 1 tsp. Garlic Powder

· 1 16 oz. Can of Beer (your choice, non-alcoholic works as well)

· Dash of Black Pepper to taste

· Dash of Salt to taste

· 1 tsp. Onion Powder 

Directions:
Make sure chicken is washed good (don't want to get sick). Combine all ingredients into a large zip-lock freezer bag. Put chicken parts in bag, place in cooler for at least 2-3 hours. Cook on a slow dying fire using brush to baste chicken with left over ingredients from bag. Make sure chicken is cooked enough!
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From Pla-Mor Campground Cookin’





               Campfire Beans
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From Pla-Mor Campground Cookin’





               Campfire Chicken Breasts





��





	


From Pla-Mor Campground Cookin’





               Campfire Fondue
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From Pla-Mor Campground Cookin’





               Campfire French Fries
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From Pla-Mor Campground Cookin’





               Campfire Kabobs
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From Pla-Mor Campground Cookin’





               Campfire Muffins
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From Pla-Mor Campground Cookin’





               Campfire Pizza
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From Pla-Mor Campground Cookin’





               Campfire Yummies
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From Pla-Mor Campground Cookin’





               Cast Iron Skillet Dinner
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From Pla-Mor Campground Cookin’





               Chocolate Peanut Butter Cups
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From Pla-Mor Campground Cookin’





               Chocolate Peanut Butter S’mores
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From Pla-Mor Campground Cookin’





               Chops and Drops
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From Pla-Mor Campground Cookin’





               Cinnamon Biscuits
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From Pla-Mor Campground Cookin’





               Connie’s Beans
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From Pla-Mor Campground Cookin’





               Early Bird’s Nest





��





	


From Pla-Mor Campground Cookin’





               Easy and Gooey S’mores
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From Pla-Mor Campground Cookin’





               Easy Breakfast Scramble
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From Pla-Mor Campground Cookin’





               Eggs in a Hole
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From Pla-Mor Campground Cookin’





               Frito Tacos





��





	


From Pla-Mor Campground Cookin’





               Garlic Chicken
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From Pla-Mor Campground Cookin’





               Hamburger Gumbo
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From Pla-Mor Campground Cookin’





               Hamburger Stroganoff
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From Pla-Mor Campground Cookin’





               “Happy” Chicken





��





	


From Pla-Mor Campground Cookin’





               Hens in the Pot!
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From Pla-Mor Campground Cookin’





               Hobo Pizza
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From Pla-Mor Campground Cookin’





               Hot Dog Jubilee
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From Pla-Mor Campground Cookin’





               Hot Sandwiches
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From Pla-Mor Campground Cookin’





               Kabobs





��





	


From Pla-Mor Campground Cookin’





               Minnesota 3 Bean Chili
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From Pla-Mor Campground Cookin’





               Munchies
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From Pla-Mor Campground Cookin’





               Paper Bag Eggs
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From Pla-Mor Campground Cookin’





               Peach Cobbler Pie





��





	


From Pla-Mor Campground Cookin’





               Quick and Easy
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From Pla-Mor Campground Cookin’





               Rodeo Burger
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From Pla-Mor Campground Cookin’





               Salsa Chicken
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From Pla-Mor Campground Cookin’





               Simply S’mores
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From Pla-Mor Campground Cookin’





               Spanish Spam and Rice
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From Pla-Mor Campground Cookin’





               Stuffed Frankfurters
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From Pla-Mor Campground Cookin’





               Sweet Bananas
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From Pla-Mor Campground Cookin’





               Taco’s in a Bag
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From Pla-Mor Campground Cookin’





               Wacky Taffies
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From Pla-Mor Campground Cookin’





               Walking Tacos
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From Pla-Mor Campground Cookin’





               Ziplock Chicken








