Angels On Horseback 


• 
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 dog is heated through.

Comments:

 They're even better if you smother them with chili!

Breakfast "Stuff" 


• 
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.
Comments:
 We sometimes cook this over the fire. We have a large family, and this recipe is easy to increase for a crowd. This is a favorite with the whole family and is so easy to prepare!
Barbara Weber
Ithaca, NY

Brown Bears 


• 
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.
Allyssa
Cinncinati, OH

Campfire Pizza 


• 
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!
Cassie
Brampton, ON

Campfire Beans 

• 
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. 
Unknown

Campfire French Fries 


• 
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. 

Folks—don’t’ know about the steam vent and the turning might want to try first and then take to a campout—fran

Campfire Muffins 


• 
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. 

Campfire Yummies 


• 
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.
Fonda Cooper
Cabot, PA

Chocolate Peanut Butter Cups 


• 
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!! 
Debi
Muskego, WI

Chocolate Peanut Butter S'mores 


• 
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!
Comments:
 It was really dark outside as I prepared these for the first time. I removed the foil from my Reeses Peanut Butter Cup but didn't notice the paper lining. I bit into my S'more and said, "Mmmmm ... Ooooo ... what's this!" as I spit out the paper and told everyone I forgot to remove it. They really thought that was funny, but I would advise removing both the foil and paper!. They are delicious!
Mary Lou McLain
Houghton Lake, MI

S'mores With A Twist 

Directions:
 Instead of graham crackers, use soft, chewy chocolate chip cookies. Add chocolate square and toasted marshmallow for a very good treat.
Linda
North Fairfield, OH

Cinnamon Biscuits 


• 
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!
Hobo Pizza 


• 
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! 
Kristie Killough
Laconia, NH

Tacos in a Bag 


• 
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!
Shannon
San Jose, CA
Munchies 


• 
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!!
Deanna Rider
Ephrata, PA
I WISH I had come up with all these great recipes but I just got them off the Internet—all the ones in this document came from the following site:

http://www.chuckwagondiner.com/campfire.html

