
Campfire
Recipes



Philmont Grace 
For food, for raiment,

For life, for 
opportunity,

For friendship and 
fellowship,

We thank thee, O Lord.











Instructions

•With the foil, create a packet by folding the foil to create 

walls to resemble a deep baking dish. Spray it with a 

baking spray to avoid sticking.

•Arrange the toast in the foil packet (I usually use stale 

bread). Whisk eggs with milk, a little bit of sugar, vanilla 

extract and a dash of cinnamon.

•Pour the egg and milk mixture over the toast to coat. 

You might have a little bit more liquid that needed, but 

just pour it all in.

•Top with diced strawberries, walnuts, and more 

cinnamon! Seal the foil packet and cook until it's well 

cooked through and the toast is slightly crispy. The same 

method applies whether you chose to cook this in the 

oven, over a grill or campfire.

•When it's ready, carefully open the foil packet as hot 

steam will come out. Squeeze some fresh lemon, 

garnish with fresh mint leaves and it's ready to be 

served.

French Toast Foil 

Packet
Super easy french toast foil packets with 

cinnamon, strawberry, and walnuts. This 

can be cooked in the oven, on a grill or 

over the campfire! It's a great camping and 

grilling recipe that can be enjoyed for 

breakfast or dessert.

Ingredients
6 slices toast preferably stale bread
2 eggs
1 cup 250 ml milk
1 tbsp granulated sugar
1/2 tsp ground cinnamon
6 strawberries
4 tbsp walnuts crushed
1/2 lemon juiced
mint leaves to garnish





Dessert Cones
Chocolate chips

Peanuts,(or other nuts)

Coconut

Marshmallows

Skor chips

Fruit

Use whatever you have on hand .  Just fill the cones up to 
the top and wrap in tinfoil.   



Armpit Fudge  

Single Serving

½ cup Powered Sugar
1 Tablespoon Butter
2 Teaspoons Cream Cheese
Dash Vanilla
2 Teaspoons Cocoa
1 Sandwich size ziplock bag

Put all ingredients in Ziplock baggie and squeeze out all 
the air. 

Place baggie under the arm and squish until all the 

ingredients are well mixed and creamy. (You can use your 
hands to mix the ingredients.) 

Snip a corner and squeeze onto a

graham cracker or straight into your mouth.



Banana Boats





APPLE CRISP FOIL PACKETS

The great thing about this easy campfire dessert is that it requires 
only 5 everyday ingredients:
•Apples
•Olive Oil
•Maple syrup
•Ground cinnamon
•Granola

Cut 4 aluminum foil squares and lay them out.
Preheat the campfire or grill to medium.
Divide the apple slices between the foil packets.
Drizzle on the olive oil and maple syrup.
Sprinkle on the ground cinnamon followed by the granola.
Seal up the apple crisp foil packs and place them on the campfire 
or grill.
Cook for 15-20 minutes, turning at least once, until the apples are 
cooked to your desired softness
Remove the foil packs, and serve them fresh or topped with vegan 

ice cream, yogurt or dairy free cream.

https://amzn.to/2r5zWv5
https://amzn.to/2SUstu9
https://amzn.to/2QUjbgd
https://amzn.to/2ukLLhW
https://amzn.to/2r5zWv5
https://amzn.to/2SUstu9


Campfire Breakfast Burritos
Ingredients

½ Tablespoon Olive Oil
1 Cup Frozen Hash Browns
8 oz Cooked Ham, diced
12 Eggs
1 Tablespoon Old El Paso Taco Seasoning
1 (4.5 oz) can Old El Paso Green Chiles
2 Cups (8 oz) Shredded Cheddar Cheese
¼ Cup Chopped Cilantro
8 (12 inch) Flour Tortillas

Instructions

Heat olive oil in large skillet. Add the hash browns and cook 1 minute, stirring continuously.  
Add in ham.  Continue to cook, stirring occasionally, until the hash browns and ham have 
both browned, about 8 to 10 minutes.

Meanwhile, in a large bowl, lightly whisk the eggs. Whisk in the taco seasoning. When  hash 
browns and ham have browned, pour eggs into the skillet.  Cook, stirring frequently, ensure 
eggs have set.  Stir in the green chiles, cheese and cilantro.

Warm the tortillas, Put 1/8 of the egg mixture down the center of each tortilla. Roll up like a 
burrito and wrap tightly in foil.  Store in a ziplock bag in the refrigerator or in a cooler. 

When ready to cook, place wrapped burritos in hot coals next to the fire.  Let the burritos sit 
in the coals, turning once, until heated through, about 10 to 15 minutes. Time will on how 
hot your fire is. 



• INGREDIENTS

• 1 package crescent rolls

• 1/4 cup sugar

• 1 tbsp cinnamon

• INSTRUCTIONS

• Combine cinnamon and sugar in small bowl

• Separate crescent rolls and wrap them around the skewer

• Roll it in the cinnamon sugar mixture

• Cook over campfire for 5 minutes, rotating frequently

• Optional - Mix 1/4 cup powdered sugar and 2-3 tbsp water 
together to make a glaze and drizzle over cooked roll-up

• NOTES

• Tip: Don't try to use raw cinnamon rolls, the dough is too 
heavy and will fall off of the stick into your campfire.

CAMPFIRE CINNAMON ROLLS



• INGREDIENTS

• PREP TIME10 minutes   COOK TIME15 minutes    TOTAL TIME25 minutes

• 1 lb lean ground hamburger

• 1 packet of taco seasoning

• 1 cup shredded cheddar cheese

• 1 cup shredded lettuce

• 3/4 cup cherry tomatoes, quartered

• 1/2 cup sour cream

• 1/2 cup salsa

• 4-5 individual serving size taco chip bags (I use Nacho Cheese flavour)

• INSTRUCTIONS

• Preheat the campfire for cooking.

• In a medium foil pan, place the thawed hamburger and place over the fire. Once it begins to cook, using a metal spatula stir the
meat to separate into smaller chunks and continue to stir every couple minutes until the meat is browned.

• Because the meat is cooking over a campfire there shouldn't be excess grease but if there is, drain off that grease into a 
styrofoam cup or onto a paper plate to discard into the trash. See campfire cooking safety tips.

• Place hamburger back over the fire sprinkling the taco seasoning and 3/4 cup water and mix until coated. Cook, stirring 
occasionally, for approximately 5 minutes longer or until the seasoning has thickened and the water has nearly evaporated.

• Gently crush the taco chips in each of the 4 bags and use a pair of scissors to cut off the top of the side of the bags.

• Scoop a generous amount of hamburger over the crushed taco chips and top with cheese, tomatoes, lettuce and salsa or your 
other favourite ingredients. I use mild salsa for the kids but you can spice that up, depending who you are serving, or add some 
hot sauce. Easy clean-up!

Campfire Taco In A Bag



Cooking for two or a crowd, 

Breakfast Potato Boats are a 

deliciously easy recipe to prepare 

at camp, simply wrap in foil or use 

cast iron skillet. Better yet, you can 

eat your Breakfast Potato Boats on 

a plate or with your hands!

Ingredients

1 yellow onion, diced
2 baked Idaho® potatoes, cut in 
half lengthwise and hollowed out
¼ tsp salt
½ tsp black pepper, divided
2 green onions, diced
4 eggs
¼ cup milk
¼ tsp garlic salt
1 oz shredded sharp cheddar 
cheese
*Other ingredients such as bacon, 
crumbled sausage, sauteed
broccoli, mushrooms, jalapeno 
really anything you like in your 
eggs

Using coals only, place cast iron skillet into campfire 

using direct heat cooking, with coals on bottom and 

sides of skillet.

Sauté the diced Onion over the campfire coals in a 
cast iron skillet.
Remove from skillet, set aside to cool.
Leaving grease from the onion in skillet, place 
scooped out potato halves in cast iron skillet.
Add salt and pepper to potato boats.
Fill potato boats with onion and diced green onions.
Jalapeno peppers, olives, mushrooms, chilies and 
other such fixings can be added at this time if desired.
Scramble eggs with milk, garlic salt and black pepper, 
pour into each potato boat to fill, or crack one whole 
egg into each.
Cover cast iron skillet with one sheet of heavy duty 
aluminum foil.
Bake for 10 – 15 minutes using coals only on the 
sides and a few on top.
When done the eggs in the potato boats should be 
firm to the touch.
Sprinkle with cheese, re-cover with foil and bake for 
just long enough to melt the cheese.

Easy Camp 
Breakfast 
Potato 
Boats





Ingredients

1 12 oz. package Johnsonville Vermont Maple Syrup 

Breakfast Sausage Links

1 ¼ cups pancake mix (Use a mix that requires eggs, 

milk, and oil - like Bisquick. Do not use a “complete” 

pancake mix that only requires water.)

½ cup milk

2 Tbsp. maple syrup

2 Tbsp. canola oil

2 eggs

Cinnamon sugar

Additional maple syrup

Open package and scatter sausages evenly in the bottom of a 12-inch Dutch oven.

Place lid on Dutch oven and put 17 gray charcoal briquettes on top and 8 underneath. Cook for 15 minutes, 

stirring once to turn sausages over.

While sausage is cooking, mix together pancake mix, milk, oil, eggs, and maple syrup in large bowl. Stir 

together until wet batter forms.

Remove Dutch oven from fire and take out the sausages. Place on paper towel to drain and cool a bit.

Allow Dutch oven to cool enough to touch, then wipe out inside with paper towel and spray lightly with 

cooking spray.

Pour batter into bottom of Dutch oven and allow to distribute evenly.

Carefully place sausages into batter so that when you cut the “cake” each piece will have at least one piece 

of sausage in it.

Sprinkle top of batter with cinnamon sugar.

Place lid back on Dutch oven and position fresh briquettes - 17 on top and 8 underneath.

Cook for 12-15 minutes until toothpick inserted into “cake” comes out clean.

Allow to cool in Dutch oven for 5-10 minutes.

Slice and invert the pieces on the plates to serve. It puts the golden brown crust on top and lets the 

sausages peek through.

Serve with maple syrup and cinnamon sugar.

Dutch Oven Sausage And 
Pancake Bake







Meatball Stew

6 pound bag of frozen appetizer size 
meatballs

21 ounces of McCormick Brown Gravy mix, 
made with 1 1/3 gallons of water

4 cans sliced carrots

4 cans whole potatoes (cut into big chunks)

4 cans of green beans

Mix together until hot. 

2

Serves at least 25



Prep Time: 5 minutes Cook Time: 10 minutes       Total Time: 15 minutes     

4 servings

Equipment

4qt Dutch Oven

Chimney Starter

Dutch Oven Parchment Liners

Ingredients

1 tablespoon vegetable oil

½ lb tortilla chips

1 (7.75 oz) can El Pato hot tomato sauce, or equivalent

1 cup shredded Mexican cheese blend

1 (14.5 oz) can black beans, drained

1 large avocado, cubed

4-5 green onions, sliced

handful of fresh cilantro, chopped

1 small lime, cut into wedges

Lightly oil the bottom of a large dutch oven, to prevent the nachos from 

sticking.

For the first layer, evenly spread ⅓ of the chips into the dutch oven, topped 

with ¼ can El Pato, ¼ can black beans, ¼ cup cheese, and a handful of avocado, 

green onions, and cilantro. Repeat for the second layer.

For the third and final layer, use the remaining ⅓ portion of chips, ½ can El 

Pato, ½ can black beans, ½ cup cheese, and the remaining avocado, onion, and 

cilantro.

Cover the dutch oven and place on a metal grill over your campfire for about 

10 minutes, until the cheese has melted. Serve with the lime wedges.

Campfire 

Nachos

https://amzn.to/35tydPB
https://amzn.to/35vnSCv
https://amzn.to/2VC4Aaf


Omelette in a Hole
2 slices of white bread

3 eggs

Onion

Peppers

Ham/sausage

Shredded cheese

Butter

Cut out the inside of a slice of bread just leaving the 

crust outline.  Slice up your choice of onion, peppers 

and meat. Sauté in a bit of butter.  Separate into 2 

piles and place bread slice around each.  Beat eggs 
and pour ½ into the middle of your bread. Put the 
center cut piece of bread back on top. Cook till set and 
flip over to cook on the other side. 



5 lbs. lean ground beef

Frozen French Bread Dough

Burger toppings.

Directions

Preheat a 12-inch Dutch oven; line it with parchment 

paper and press thawed bread dough into the bottom of 

the oven. Bake the dough until the top and bottom are 

light brown. Remove and allow to cool. Slice the bread, 

creating two layers for the hamburger bun.

Reline the Dutch oven with parchment paper and press 

the ground meat into the bottom; it should be a couple of 

inches thick. Load coals above and underneath the oven, 

cooking the meat until it’s done. Invert the oven, allowing 

the grease to drain off. Place the burger on the bun and 

cut into slices. Serve with your favorite condiments.

Super Size Hungry Scout Cheeseburger



Equipment

•4qt Dutch Oven
•Chimney Starter
•Dutch Oven Parchment Liners

Ingredients

8-10 oz pizza dough, (8 oz for 10", 10 oz for 12” 

1 tablespoons each flour + cornmeal
•Toppings of choice

Topping Ideas
Mozzarella + Mushrooms + Bell Peppers + Black Olives + Tomato Sauce
Feta + Artichoke Hearts + Kalamata Olives + Sun Dried Tomatoes + Oregano + Olive Oil
Mozzarella + Cherry Tomatoes + Pesto
Blue Cheese + Bacon + Dates + Arugula + Tomato Sauce
Mozzarella + Chicken + Red Onions + Cilantro + BBQ Sauce
Manchego + Roasted Red Peppers + Chorizo + Tomato Sauce
Mozzarella + Sauteed Bell Peppers, Fennel, and Onions + Crumbled Sausage + Tomato Sauce
Goat Cheese + Grilled Peaches + Prosciutto + Fresh Basil + Olive Oil
Mozzarella + Sliced Tomatoes + Fresh Basil + Tomato Sauce

•PREPARE YOUR COALS: Start by preparing your coals or charcoal briquettes. You’ll need about 30 for a 10” Dutch oven, or 33 for a 12” 
Dutch oven. Once the coals/briquettes are ready, preheat your Dutch oven to 450. For a 10” oven, place 10 coals under the oven and 20 on 
the lid. For a 12” oven, place 11 coals under the oven and 22 on the lid.
•PREPARE THE DOUGH: In the meantime, roll out your dough. Dust a cutting board with flour and using a water bottle (who brings a rolling 
pin camping?), roll the dough into a circle. Dust the cornmeal onto a piece of parchment and transfer the dough to the parchment paper. 
Dock the dough all over with a fork (this will prevent the dough from bubbling up while baking).
•TOP: Add whatever toppings you wish.
•BAKE THE PIZZA: Carefully remove the Dutch oven from the coals and remove the lid. Place the pizza, parchment paper and all, into the 
Dutch oven, lay the spacers across the top, cover, and return to the bed of coals. Bake for 15-20 minutes, until the crust is golden.
•SERVE & ENJOY

Dutch Oven Pizza

https://amzn.to/35tydPB
https://amzn.to/35vnSCv
https://amzn.to/2VC4Aaf
https://www.freshoffthegrid.com/campfire-pizza-recipe/


Homemade Ice Cream in a Coffee 
Can – Coffee Can Desserts – Zac Taylor

1 – 1lb coffee can with lid
1 – 3 lb. coffee can with lid
1 pint of half & half 
1 egg beaten
½ cup sugar
1 tsp vanilla
2 Tablespoons chocolate syrup
Duct tape
Add all ingredients to the 1 lb coffee can. Put the lid on the coffee 
can and secure with duct tape. Place the 1 lb. coffee can into the 
3 lb. coffee can. Surround with crushed ice and rock salt and place 
the lid onto the 3 lb. coffee can. Roll can back and forth between 
two scouts 3-4 feet apart.  Roll for 8 to 10 minutes. Check to see if 
the ice cream is hard.  If it isn’t, replace the lid, add more ice and 
rock salt.  Roll for another 8-10 minutes.  Serves 4-6 people





Heavily butter one side of each piece of bread
• For biscuit dough and pizza crust dough – heavily butter the pie iron instead

*Note: Olive oil or pan sprays can be used instead of butter/margarine.
• Biscuit dough: mash and pull the dough until it is flattened out to fit the inside of the pie 

iron – 1 biscuit for each side
• Pizza crust: butter the pie iron, lay the dough inside one half of the pie iron, with an equal 

portion hanging over, (see image above), then fold the back over the toppings before 
closing pie iron

Generously spread pizza sauce on one side of bread/biscuit/dough – to suit your taste. Then add 
shredded cheese, and toppings if used. (see image)

Spread more pizza sauce on the other piece of bread/biscuit, or flap of pizza crust. Season with 
oregano and garlic salt, then close pie iron. (for pizza crust – fold flap in, over cheese and toppings 
first)

Trim off any excess ingredients when pie iron is closed.
Cook over medium coals, or low campfire flame. *Caution: cooking over flame usually means burnt 
pizza instead of faster cook time.

1. For bread pizza: after three minutes, rotate pie iron and cook for four more minutes
2. For biscuit and pizza dough: rotate after four minutes, and cook for five more minutes
3. *approx. times – use judgement – pie irons can be closed and re-cooked if you want more 

them more well-done, but essentially you are just toasting the crust and melting the 
cheese

Pie Iron Pizza











Dutch Oven Coffeecake













Campfire Nachos



Smoked Wraps





We hope you found lots of yummy recipes for your 
campout

Special thanks to Kendra Gaynor & Troop 824, and 
Stacey Ramos for recipe contributions.

HAPPY TRAILS SCOUTERS


