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Foil Pack Recipes
Foil packs are an easy and fun way to get
everyone involved with cooking. Here is a
collection of easy recipes that scouts and adults
both will enjoy. All these recipes are just layer
and seal the foil. No extra steps are necessary. Its
camping’s one pot meal. Feel free to change
ingredients and have fun with it. Do not forget the
spices too!
There are thousands of recipes on the internet!
Have Fun, use your imagination!!

Wrap foil up to seal contents completely, but in a way
that you can easily open on the grill to check sausage
temperature.
Cook for 14-16 minutes.
Remove from grill. Slice sausage links and return to
packets. Top with Parmesan cheese and fresh parsley if
desired. Serve immediately. Can be eaten right from
the foil packet or you can scoop out onto plates or
bowls. Enjoy!

Hamburger and Potatoes
Packet
Serves 1

Ingredients

Happy Scouting!

•
•
•
•

1/4-pound ground beef per person
1/2 small potato, thinly sliced per person
one slice of onion per person (cut the onion
into rings and use a whole slice that isn’t
broken apart)
salt and pepper to taste

Directions
Shape ground beef into a patty and place in the center
of the foil and season with salt and pepper. Place
potatoes on top of the patty (overlapping slightly) then
put the onion on top. Seal packet.
Cook over hot coals for 25-30 minutes.

Grilled Sausage and Vegetables
{Gluten-free with dairy-free
option}

Hobo Pies

Serves 5

Ingredients

Ingredients
•
•
•
•
•
•
•
•
•

1 pkg (5 sausage links) Sweet Italian Sausage
1 large head broccoli
8 oz. baby bella mushrooms or other small
mushrooms
1 red bell pepper
1 orange bell pepper
5 cloves garlic
2-3 oz. Shredded fresh Parmesan cheese
fresh parsley
Salt & Pepper

Directions
Cut broccoli into bite size pieces.
Slice bell peppers into thin strips, then, cut those in
half.
Set out 5 rectangles of heavy duty non-stick aluminum
foil. (Or use regular aluminum foil folded over to be
double thickness and spray lightly with cooking spray)
in the center of each aluminum foil rectangle, place
one sausage link, 6-7 mushrooms, 8-10 pieces of
broccoli, and however many bell pepper strips desired.
Mince one clove of garlic and spread over the contents
of one packet. Repeat for each packet. Season with salt
and pepper as desired (I did 3 cranks of my pepper mill
on each packet.)

Serves: 1
This was a staple on campouts when I was a scout. It
is easy to make and easy to adapt for different tastes.

•
•
•
•
•

1 Hamburger patty
1-2 spoonful of peas and carrots
1-2 spoonful of sliced can potato
1 pad of butter or cooking spray
Any spices you like! (A1 steak sauce is
always a popular choice)

Directions
Combine all ingredients in foil packet. Seal
packet.
Place foil packets on the grill and cook about 20
minutes.
Remove foil packs and open carefully to let the steam
escape. Enjoy!

Shrimp Boil

Chicken Fajitas Packet

Serves: 1

Serves 1

For the seafood lover. This is an easy take on the
shrimp boil. I like to use pre-shelled shrimp.
This makes life a lot easier to assemble this foil pack.

Ingredients
•
•
•
•
•

A few shrimp (I use 5-6)
3 new potatoes
½ ear of corn
Any type of smoked sausage cut into
rounds (I use Cajun style sausage)
Cajun seasoning to taste

Directions
Combine all ingredients in foil packet. Seal
packet.
Place foil packets on the grill and cook about 20
minutes.
Remove foil packs and open carefully to let the steam
escape. Enjoy!

Ingredients
•
•
•
•
•

1 boneless skinless chicken breast per person
or 2 boneless skinless chicken thighs
2-3 tablespoons gluten free salsa (as hot as you
like it) per person
1/4 medium red bell pepper, seeded and cut
into strips per person
1/4 medium green bell pepper, seeded and cut
into strips per person
1/4 medium to small onion cut into strips per
person

Directions
Pound the chicken to flatten (flattening will help the
chicken cook more evenly and quickly) then place in
center of foil. Top chicken evenly with salsa. Top
salsa evenly with peppers and onion.
Seal packet.
Cook over hot coals for about 30 minutes.

Gluten Free

Blueberry-Cinnamon
Campfire Bread

Easy Mexican Dinners
Serves 1

Ingredients
•
•
•
•
•
•
•

6 strips of green or red pepper
1 teaspoon gluten free taco seasoning
1 boneless, skinless chicken breast
1 tablespoon salsa
4-5 Little potatoes, cut in half
1 small wedge of onion
2 tablespoons gluten free taco seasoned cheese

Directions
Lay a large piece of heavy aluminum foil, shiny side
up, on the counter.
In the center of the foil, lay the strip of green or red
pepper.
Rub the chicken breast on both sides with the taco
seasoning. Place on top of the pepper strips.
Top the chicken with the salsa, halved Creamer
potatoes, and onion slices. Sprinkle the top with the
taco seasoned cheese (omit for dairy free).
Roll up the ends of the foil towards the food, creating a
tight seal on the sides.
Place the tin foil packet on the preheated grill, and
cook for about 30-35 minutes.
Be careful when you open the foil packet, as there is
steam built up inside. Garnish with onion greens,
avocado, or more salsa before serving. Enjoy!

Serves: 8

Ingredients
•
•
•
•
•
•
•

1 loaf (1 pound) cinnamon-raisin bread
6 large eggs
1 cup 2% milk or half-and-half cream
2 tablespoons maple syrup
1 teaspoon vanilla extract
1/2 cup chopped pecans, toasted
2 cups fresh blueberries, divided

Directions
Prepare campfire or grill for low heat. Arrange bread
slices on a greased double thickness of heavy-duty foil
(about 24x18 in.). Bring foil up the sides, leaving the
top open. Whisk eggs, milk, syrup and vanilla. Pour
over bread; sprinkle with nuts and 1 cup blueberries.
Fold edges over top, crimping to seal.
Place on a grill grate over campfire or grill until eggs
are cooked through, 30-40 minutes. Remove from heat;
let stand 10 minutes. Sprinkle with remaining
blueberries; serve with additional maple syrup if
desired.

Southwestern Chicken

Southwest Veggie Packets

Serves: 1

Serves: 4

For this recipe, I use thin cut chicken breasts to make
sure the chicken cooks all the way through.

Ingredients

Ingredients
•
•
•
•
•
•
•

1 thin cut boneless skinless chicken breast
1-2 spoonful of corn
1-2 spoonful of black beans
1-2 spoonful of dices tomatoes &green chiles
½ tsp of cumin
Shredded Mexican cheese to taste
Salsa and/or sour cream for serving (optional)

Directions
Combine all ingredients in foil packet. Seal packet.
Place foil packets on the grill and cook about 20
minutes.
Remove foil packs and open carefully to let the steam
escape. Enjoy!

•
•
•
•

2 peeled, diced sweet potatoes (about 1 pound
total)
1 cup frozen corn kernels
1 can drained black beans
1 cup jarred salsa in a large bowl. Divide the
mixture between the packets and tightly seal.

Directions
Toss together in a large bowl. Grill or roast until the
sweet potatoes are tender, about 25 minutes. Serve
with tortillas, avocado, and sour cream. These are one
of my favorite packets to make, either for a side or as a
vegetable-centric main course.

Whole Wheat Pasta with Goat
Cheese & Tomatoes

BBQ Hot Dog & Potato Packs

Serves 4

Ingredients

Ingredients
•
•
•
•
•
•

Pasta
Tomatoes
Fresh basil
Garlic
Goat Cheese
Salt and Pepper

Directions
Pasta is cooked ahead of time (at home), rinsed in cold
water and tightly packed into a resealable plastic bag.
Toss the pasta with some tomatoes, fresh basil, garlic,
salt and pepper.
Simply divide the pasta between several pieces of foil,
dollop on the goat cheese, seal, and set over the fire. In
about 12 minutes, you’ll be rewarded with a warm,
flavorful pasta.

Serves: 4

•
•
•
•
•

1 package (20 ounces) refrigerated red potato
wedges
4 hot dogs
1 small onion, cut into wedges
1/4 cup shredded cheddar cheese
1/2 cup barbecue sauce

Directions
Divide potato wedges among four pieces of heavy-duty
foil (about 18 in. square). Top each with a hot dog,
onion wedges and cheese. Drizzle with barbecue sauce.
Fold foil around mixture, sealing tightly.
Grill, covered, over medium heat 10-15 minutes or
until heated through. Open foil carefully to allow steam
to escape.

Hawaiian Ham Packs
Serves: 1

Ingredients
•
•
•
•
•
•

Ham steak cubed
1-2 pineapple rings
½ Bell Pepper cut up
1T. butter
1T brown sugar
½ sweet potato diced

Directions
Combine all ingredients in foil packet. Seal packet.
Place foil packets on the grill and cook about 20
minutes. Remove foil packs and open carefully to let
the steam escape. Enjoy!

Sweet Potato Tacos
Serves: 6-8

Ingredients
•
•
•
•
•
•
•
•
•
•
•
•
•
•

2 pounds ground turkey or beef
1 teaspoon salt
1/2 teaspoon black pepper
1/2 cup finely chopped onion
1/2 tablespoon chili powder
1 teaspoon ground cumin
2 teaspoons ground coriander
16 ounces tomato sauce
1 jalapeño, seeded, membranes removed and
finely chopped (keep seeds for more heat, if
desired)
1/3 cup water
2 cups chopped fresh spinach
2 cans (15-ounces each) beans (black, pinto,
white), rinsed and drained
4 medium sweet potatoes, peeled and chopped
small (1/2-inch pieces)
Garnishes: shredded cheese, sour cream,
avocados or guacamole, salsa, olives, cilantro

Directions
In a large 12-inch nonstick skillet over medium heat,
add the ground meat, salt, pepper, and onion. Cook,
breaking the meat into small pieces, until the meat is
cooked through. Drain any excess grease.
Add the chili powder, cumin, coriander, tomato sauce
and jalapeño (if using). Cook over medium heat for 2-3
minutes, stirring often. Stir in the water, spinach and
beans and simmer for 4-5 minutes. Remove from the
heat.
Lightly grease the center of 6-8 foil pieces, each about
12-inches long.
Place about 1 cup of sweet potato chunks in the center
of each piece of foil arranging them into somewhat of a

Directions
Place all yogurt sauce ingredients in a small mixing
bowl and stir until combined. Refrigerate until ready to
serve.
In a very large mixing bowl, place cauliflower,
potatoes, onion, tomatoes, peas, and tofu or chickpeas.
Drizzle coconut oil over the top of the veggies and stir
until coated. Add curry powder and a pinch of salt &
pepper, stir again until evenly coated.
Then, lay out four large rectangles of aluminum foil
(approximately 12"x16"), divide curry cauliflower
mixture between the four sheets and pile it in the center
of each one.
Take the longer sides in to meet each other, then fold
over a couple of time to keep it in place. Fold
remaining ends in the same manner to create an
envelope/packet.
Place each packet on the grill and cook for 7 minutes.
Flip and grill for an additional 7 minutes. Carefully
open one packet slightly and poke the
cauliflower/potatoes to see if they are tender, if not
cook until they are (shouldn't take long at all).
Once cooked through, place packets on a cooling rack
for five minutes before serving/opening. When the
packets are opened, squeeze 1/2 tablespoon lemon
juice over each one, along with salt and pepper, to
taste. Serve packets alongside yogurt sauce and enjoy!

Curry Cauliflower Grill
Packets with Yogurt Sauce
Serves 4

Ingredients
Yogurt Sauce
•
•
•
•
•
•
•

1 cup Dairy-free Plain Yogurt
2 tablespoons chopped cilantro
2 tablespoons thinly-sliced green onions
1 tablespoon lime juice
1/2 teaspoon onion powder
1/2 teaspoon lime zest
1/4 teaspoon salt, or to taste

Curry Cauliflower
•
•
•
•
•
•
•
•
•
•

1 pound bite-sized cauliflower florets
1 pound diced potatoes, Yukon or Russet will
work
1 cup chopped white onion
1 cup halved cherry or grape tomatoes
1 cup peas (I used frozen, then thawed)
14 ounce package extra firm tofu, pressed and
diced OR 15 ounce can chickpeas, drained and
rinsed
1 1/2 tablespoons melted coconut oil
1 1/2 tablespoons curry powder
Salt and pepper, to taste
1 tablespoon lemon juice

single layer; sprinkle with salt and pepper (don't skip
this step!). Add a heaping 1/2 cup or so of the meat
mixture on top. Bring the long sides of foil together
over the filling and fold tightly down. Fold and crimp
each edge until tightly sealed and a little packet is
formed. Repeat with all the pieces of foil and
ingredients.
Bake for 20-25 minutes until the potatoes are tender.
Carefully open the foil packets and serve with taco
toppings and garnishes of your choice.

Tater Tot Meatball Packet

Vegetarian

Serves 8

Ingredients
•
•
•
•
•

24 oz Homestyle meatballs- frozen
16 oz mixed vegetables- frozen
32 oz Tater Tots- frozen
2 tsp seasoned salt
1 c. Sharp cheddar cheese

Directions
In a bowl mix together all ingredients.
Measure out eight 8'' x 12'' pieces of heavy-duty
aluminum foil and spray with nonstick spray.
Divide the mixture between the eight foil sheets. Fold
each piece of foil up into a pack. Fold two opposing
sides together and then crimp the edges closed. Double
wrap if you don't have heavy duty aluminum foil.
Cook for 30 minutes or until everything is warmed
through. Serve immediately.

Zucchini Parmesan (Or
Eggplant)
Serves 4

Ingredients
•
•
•
•
•
•
•
•

1/4 cup unsalted butter, melted
1/4 cup freshly grated Parmesan
1 teaspoon dried basil
1 teaspoon dried oregano
Kosher salt and freshly ground black pepper,
to taste
4 zucchini, cut into 1/4-inch thick rounds (or
eggplant)
1/4 teaspoon crushed red pepper flakes
2 tablespoons chopped fresh parsley leaves

Directions
Whisk together butter, Parmesan, basil and oregano;
season with salt and pepper, to taste.
Center zucchini (or eggplant) on a sheet of foil. Spoon
butter mixture over zucchini (or eggplant). Bring up
foil sides. Double fold top and ends to seal packet,
leaving room for heat circulation inside.
Place foil packets on the grill and cook until just
cooked through, about 15-20 minutes.
Serve immediately, garnished with red pepper flakes
and parsley, if desired.

Sausage and Peppers Packet

Chicken Cordon Bleu

Serves 4

Serves 1

Ingredients

Ingredients

•
•
•
•
•
•
•

8 Italian sausage links
4 bell peppers, thinly sliced
2 large onions, thinly sliced
1/4 c. extra-virgin olive oil, divided
kosher salt
Freshly ground black pepper
Chopped fresh parsley, for garnish

Directions
Cut 4 sheets of foil about 12" long.
Grill sausages until charred, 3 minutes per side, then
divide among foil. Top with peppers and onions and
drizzle each with 1 tablespoon olive oil, then season
with salt and pepper.
Fold foil packets crosswise over the sausage and
peppers mixture to completely cover the food. Roll top
and bottom edges to seal closed.
Grill until peppers and onions are tender and sausage is
cooked, 13 to 15 minutes. Garnish with parsley and
serve.

•
•
•
•
•
•
•
•
•
•
•

1 Boneless Chicken Breast – split (filleted)
1 Sliced Boiled Ham
1 Stick String Cheese
1 Pat of Butter
1 Potato – small cubes
1 Carrot - sliced
1 Small Onion - chopped
Bread Crumbs
Non-stick Cooking Spray
Toothpicks
Aluminum Foil

Directions
Lay out foil and spray with non-stick spray
Roll the ham around the string cheese (secure with
toothpick if necessary)
Roll the chicken breast around the ham & cheese roll
and secure with another toothpick if necessary.
Roll the chicken breast in the breadcrumbs and place in
center of the foil.
Place the vegetables on one side of the chicken breast
and add butter.
Fold foil loosely and place in hot coals.
Cook for 15 minutes each side.
Variations: Add garlic; use Swiss cheese; add fresh
dill, parsley, or brown gravy mix. Substitute olive oil
or margarine for butter (but use some kind of fat or
shortening so everything cooks).

French Dip Sandwiches
Serves 4

Ingredients
•
•
•
•
•
•
•
•
•

1/2 cup (8 tablespoons) unsalted butter,
softened to room temperature
1 package au jus gravy mix, separated
1 teaspoon Worcestershire sauce
3/4 teaspoon dried minced garlic
1/2 teaspoon onion powder
Heavy Duty Foil
1 long/large (or 2 smaller) baguettes
1 pound deli roast beef (ask for rare, since it's
getting cooked)
1 package pre-sliced (12 slices total) provolone
cheese

Directions
Start by making the butter mixture. Combine the
softened (not melted) butter, 1 tablespoon of the au jus
gravy mix, Worcestershire sauce, dried minced garlic,
and onion powder in a bowl. Stir until ingredients are
completely combined and set aside.
Cut the baguette into equal parts of about 6-10 inches
in length. Next, make an ODD number of thin slices
(approx. 1/2 inch wide) into each piece of the baguette,
cutting only about 3/4 the way through. It's important
there are an ODD number of slices so that each
sandwich has 2 pieces of bread.
Separate the butter mixture created in step 2 into 2
equal parts. Using a butter knife, spread a small
amount of the mixture inside each slice of bread. Save
half of the mixture for later.
Slice the individual pieces of cheese in half and place 1
piece, along with 1 piece of roast beef, in-between
every two "slices" of bread. (Again, these will be
individual pull-apart sandwiches, so you don't want
cheese and meat in-between each slice).

Place about 1 cup of sweet potato chunks in the center
of each piece of foil arranging them into somewhat of a
single layer; sprinkle with salt and pepper (don't skip
this step!). Add a heaping 1/2 cup or so of the meat
mixture on top. Bring the long sides of foil together
over the filling and fold tightly down. Fold and crimp
each edge until tightly sealed and a little packet is
formed. Repeat with all the pieces of foil and
ingredients.
Bake for 20-25 minutes until the potatoes are tender.
Carefully open the foil packets and serve with taco
toppings and garnishes of your choice.

Sweet Potato Tacos
Serves: 6-8

Ingredients
•
•
•
•
•
•
•
•
•
•
•
•
•
•

2 pounds ground turkey or beef
1 teaspoon salt
1/2 teaspoon black pepper
1/2 cup finely chopped onion
1/2 tablespoon chili powder
1 teaspoon ground cumin
2 teaspoons ground coriander
16 ounces tomato sauce
1 jalapeño, seeded, membranes removed and
finely chopped (keep seeds for more heat, if
desired)
1/3 cup water
2 cups chopped fresh spinach
2 cans (15-ounces each) beans (black, pinto,
white), rinsed and drained
4 medium sweet potatoes, peeled and chopped
small (1/2-inch pieces)
Garnishes: shredded cheese, sour cream,
avocados or guacamole, salsa, olives, cilantro

Take the other half of the butter mixture and brush it
along the tops and sides of each of the sandwiches with
a pastry brush.
Wrap each baguette section completely in foil. Make
sure none of the bread is exposed.
Grill for 6-9 minutes (turning frequently) or until bread
is toasty and cheese is melted. If you have a thicker
baguette, it will take longer.
While the sandwiches are cooking, prepare the au jus.
Take the remaining au jus mixture and place in a small
saucepan over medium heat. Add 2 cups cold water
and whisk. Bring to a boil and then reduce the heat to a
simmer to allow it to slightly thicken. (You can do this
on the side burner of a grill or even over a campfire
OR make ahead of you bring these sandwiches
camping)
Remove foil packs and open carefully to let the steam
escape. Pull apart the sandwiches and enjoy with the au
jus sauce.

Directions
In a large 12-inch nonstick skillet over medium heat,
add the ground meat, salt, pepper, and onion. Cook,
breaking the meat into small pieces, until the meat is
cooked through. Drain any excess grease.
Add the chili powder, cumin, coriander, tomato sauce
and jalapeño (if using). Cook over medium heat for 2-3
minutes, stirring often. Stir in the water, spinach and
beans and simmer for 4-5 minutes. Remove from the
heat.
Lightly grease the center of 6-8 foil pieces, each about
12-inches long.
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Sausage, Potato and
Green Bean Packet
Serves 4

Ingredients
•
•
•
•
•

12 ounces smoked sausage, such as andouille
or kielbasa, cut into 1-inch pieces
1 1/2 pounds baby Yukon gold potatoes,
quartered
8 ounces green beans, trimmed and halved
1 tablespoon Cajun seasoning
2 tablespoons unsalted butter, melted and
cooled

Directions
Heat an outdoor grill to medium-high heat. Prepare 4
(8x8-inch) sheets of heavy-duty aluminum foil and set
aside.
Place the sausages, baby potatoes, and green beans in a
large bowl. Add the Cajun seasoning and butter and
toss to coat everything in the spicy, buttery goodness.
Divide the potato and green bean mixture between the
4 pieces of foil. Fold each piece of foil up into a tight
packet that is completely sealed — fold 2 opposing
sides together and then crimp the edges closed.
Place the packets on the grill. Cover and grill until the
potatoes are tender, about 25 minutes. Use caution
when opening the packets, as they are quite steamy.

Shrimp Pasta Packet
Serves 4

Ingredients
•
•
•
•
•
•
•
•
•

1/2 c. Olive Oil
4 cloves Garlic, Minced
3 whole (14 1/2 Oz. Size) Diced (or Whole)
Tomatoes
1/2 c. White Wine
2 lb. Jumbo Or Large Shrimp, Peeled And
Deveined
Salt And Pepper, to taste
Fresh Parsley, Minced
1 lb. Linguine, Uncooked
Red Pepper Flakes, to taste

Directions
Cook pasta for 1/2 the recommended cooking time.
Pasta should still be very firm.
In a large skillet or pot, heat olive oil over medium
heat. Add garlic and sauté for a minute. Dump in the
tomatoes and wine. Stir the mixture together, season
with salt and pepper, and allow to cook for ten
minutes.
Meanwhile, prepare a large parcel of heavy-duty
aluminum foil. It should be large enough to hold the
entire pasta dish.
Throw the shrimp on the top of the pasta sauce. Throw
the drained pasta over the top, then pour the whole dish
onto the foil. Tightly wrap the foil into a parcel.
Bake at 350 degrees for 15 minutes. Remove from
oven and keep warm until serving.
Open the foil parcel right before serving. Drizzle a tiny
bit of olive oil over the top. Squeeze on lemon juice, if
desired.

