
 

CAMPFIRE RECIPES 
 

BREAKFAST SANDWICH 
 English muffin  Egg - beaten 
 Cheese singles  Nonstick spray 
 Canadian bacon 
Spray both sides of pie iron with spray.  Slice muffin and place 1/2 
on iron cut side up.  Spoon 1-tablespoon egg on muffin, then 
cheese, and finally the bacon.  Top with other muffin 1/2 and close 
iron.  Cook over fire flipping often till eggs are done (4-5 min.) 
 
INDIAN FRY BREAD 
 5 cup flour     1 1/2 tablespoons melted 
butter 
 2 tablespoons baking powder  2 cups milk 
 1 1/4 teaspoons salt    Oil for frying 
At home, sift 4 cups of the flour, the baking powder, and the salt 
together and place in a container.  At the campsite, place the pre-
sifted ingredients in a bowl.  Melt the butter and add to the milk.  
Add the milk mixture a little at a time to the dry mixture, beating 
until the dough becomes stiff.  Sprinkle 5th cup of flour on pastry 
board or other flat surface and knead lightly until all of the flour is 
worked in.  Roll the dough into 3 circles about 1/8 inch thick and 
10-inch diameter.  Heat 3-4 tablespoons oil in a skillet.  When hot, 
fry each circle until crisp and light brown on both sides. 
 
HOBOS 
 1 lb. hamburger  Seasonings 
 Carrots    Butter 
 Potatoes 
 Onions 
Spray foil with nonstick cooking spray.  Layer hamburger and cubed 
veggies. For those that dislike onion, it may be left larger to take out 
when done.  Fold foil into packets and cook on coals until tender. 
  



BANANA BOATS 
 1 banana (not peeled)  Chocolate chips 

Mini marshmallows  Aluminum foil 
Peel the banana down one side and cut a wedge into it.  Place 
marshmallows and chocolate chips into the wedge, and cover with 
peel and aluminum foil.  Put into coals for five minutes. 
 
PIZZA POCKETS 
 Pizza sauce    Pre-cooked pepperoni 
 Shredded cheese   Bread 
 Mushrooms    Butter 
 Green pepper – chop  Nonstick spray 
Spray both sides of a pie iron with nonstick spray.  Butter one side 
of a slice of bread and place butter-side down in iron.  Spread layer 
of cheese on bread and pizza sauce (2-3 Tbsp.) in the middle of 
slice.  Add mushrooms, peppers and pepperoni to preference and 
top with another helping of cheese.  Place another slice of bread on 
top butter-side up and close latch on iron.  Trim excess bread.  
Cook, turn and check frequently till golden. 
 
BAKED APPLES 
 Filling #1 – red hots 
 Filling #2 – brown sugar and marshmallows 
 Filling #3 – brown sugar, cinnamon, butter, nuts or raisins 
Core the center of each apple and fill with the filling of your choice.  
Wrap each apple in foil with the ends brought up to the top and 
twisted. Cook slowly in warm coals for 45-60 minutes. 

  
 


