Foil Pack Dinners
Fun and simple “all in one” foil wrapped recipes for outdoor meals.
Family members may customize ingredients and season to their desire.

Hamburger Packet Meal
Ingredients:
 Medium-sized potato sliced (or hash browns)
 Hamburger patty
 Frozen, canned of fresh vegetables of your choice
 Season to taste
Instructions: Spray 12”x18” heavy duty aluminum foil with
nonstick cooking spray. Place potatoes in the center of the foil.
Top with hamburger patty and then vegetables. Fold aluminum
over food and seal tight. Place foil packet directly on the coals
and cook for 20 to 25 minutes.
Notes: Put a cabbage leaf on the bottom of the packet.
The cabbage isn’t for eating, but it helps prevent the outer
edges from burning before the center is done.

Salmon Packet Meal
Materials:
 Salmon patty thawed
 Frozen vegetable mix (broccoli, peppers, squash and beans)
 Two slices of lemon
 Lemon pepper and other seasons to taste
Instructions: Spray 12”x18” heavy duty aluminum foil with
nonstick cooking spray. Place frozen in the center of the foil. Top
with salmon and then two slices of lemon. Fold alumni over food
and seal tight. Place foil packet directly on the coals and cook
for 20 to 25 minutes .
Notes: Tilapia or other patty fish also will work.
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A Ballpark Hit
Materials:
 Hotdog
 1 C. potato cut into long thin strips like French fries
 1 T diced onion (optional)
 1 T butter
 Season to taste (pepper, sale or garlic salt)
 1/2 C. Shredded cheese
Instructions: Spray sheet aluminum foil with nonstick
cooking spray. Place potatoes on foil. Sprinkle with diced onion
on potatoes. Dot butter on top. Sprinkle with cheddar cheese.
Top with one hot dog. Fold alumni over food and seal tight.

Campfire Pizza Pocket
Materials:
 Pita pocket bread (select style that opens)
 Soft margarine or butter
 3 T of pizza sauce
 Filling of choice (hamburger, pepperoni or vegetables)
 1/2 C. Mozzarella shredded cheese
Instructions: Cut pita pocket flat bread in half. Open bread
up to create a pocket. Spread butter on the outsides of both
sides (this keeps the bread from overly drying out). Spoon sauce
inside the pocket. Insert meat and other vegetables. Top off with
cheese. Place filled pockets on a piece of aluminum foil. Cook
on the campfire or grill until cheese is melted.

More aluminum foil packet ideas:







Grilled cheese
Cheese Quesadillas
S'mores Quesadilla
Nachos
Omelet
Chili cheese fries








Vegetable delight (veggies you like)
McDonalds apple pie (warm over fire)
French bread pizza
Nachos
Steak and potatoes
Banana boats
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