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DEDICATION

TO THE ADVENTURERS WHO COOK WITH HEART, FIRE, AND FOIL.
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I dedicate this book to every camper who believes that great food can be made anywhere, even over a crackling fire. To those who love the outdoors but refuse to settle for boring meals. And to my family and friends who have shared countless campfire meals with me, inspiring every foil pack recipe in this book. Your laughter, stories, and appetite made every trip and every meal worth it.

With gratitude and enthusiasm,

Sean Ridge



PREFACE

BRINGING THE JOY OF CAMPFIRE COOKING TO YOUR NEXT OUTDOOR ADVENTURE.
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Writing this cookbook has been a journey that combines my two great loves: cooking and the outdoors. There’s something special about creating a meal under the open sky, with the scent of nature in the air and the warmth of the fire at your feet. I’ve always believed that camping food doesn’t have to be dull or complicated, and this collection of foil pack recipes proves just that. From savory dinners to sweet treats, every recipe here is designed for campers who want hearty, flavorful meals without breaking the bank or spending all day prepping.

I wanted this book to be more than just a set of instructions. It’s about enjoying the experience of cooking while camping, making memories with family and friends, and realizing that great food can be simple and fun, even in the middle of nowhere. Whether you're a seasoned camper or just starting, these recipes will make sure you eat well wherever your adventures take you.

Sean Ridge



ABOUT THE AUTHOR

A LITTLE BIT ABOUT ME, “SEAN RIDGE”
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I’m Sean Ridge, and I’ve devoted my career to uncovering and sharing the magic of campfire cooking. My deep-seated love for both the outdoors and great food has inspired this cookbook series, where I explore how to create delicious meals in the heart of nature, all while keeping things budget-friendly.

Through countless camping trips and outdoor adventures, I’ve discovered that a well-prepared meal can transform any camping experience. My aim with this series is to show that you don’t need to spend a fortune to enjoy fantastic, hearty dishes around the campfire. Whether it’s a sunrise breakfast or a sunset dinner, you can make every meal special without breaking the bank.

Over the years, I’ve delved into various aspects of outdoor cooking, from easy campfire treats to more elaborate dishes. My focus has always been on making outdoor cooking accessible and enjoyable for everyone, regardless of their culinary skills.

When I’m not immersed in writing or cooking, you’ll find me out in nature, constantly seeking new adventures and culinary inspiration. I hope these recipes enhance your campfire experience and inspire you to savor every moment spent outdoors.

Thank you for joining me on this flavorful adventure. Here’s to great food, unforgettable moments, and many more camping adventures!

Sean Ridge



LEGAL NOTICE & DISCLAIMER

THANK YOU FOR UNDERSTANDING AND RESPECTING THESE TERMS
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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CHAPTER 1 – FOIL PACKS: A CAMPER’S SECRET WEAPON
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EFFORTLESS MEALS, ZERO CLEANUP – THE ULTIMATE CAMPFIRE COOKING HACK.
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There’s nothing quite like foil packs when it comes to campfire cooking. These things are genius. Every time I head out for a trip, I pack a roll of foil because it solves so many problems. No need for pots, pans, or extra gear. Just wrap your ingredients, toss them on the fire, and you’re done. The cleanup? There’s none. After a long day of hiking or fishing, I don’t want to be scrubbing dishes. Foil packs let me eat a good meal and enjoy the rest of the night by the fire without worrying about cleanup.

Everything cooks together in these foil packs. The juices from the meat, the seasoning, the veggies - it all blends perfectly. You end up with a meal that tastes way better than you’d expect from something so simple. I’ve cooked everything from basic sausage and veggies to more elaborate fish and shrimp dishes in foil. All of it tastes amazing because the steam seals in the flavors. There’s no way to mess this up. As long as you have heat and a fire, you’re good to go.

The best part about foil pack meals? They don’t need expensive ingredients. Simple, cheap ingredients work. Potatoes, onions, bell peppers, chicken - stuff that doesn’t cost much and holds up well in a pack. Campers on a budget can eat well, and foil packs make it all possible.
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MASTERING THE BASICS: TOOLS, TECHNIQUES, AND TIMING
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Every time I camp, I stick to a simple set of tools. I always bring heavy-duty aluminum foil. The regular kind just doesn’t cut it. I’ve had it rip, tear, and let food burn more times than I’d like to admit. Heavy-duty foil solves that problem. I double-wrap my packs for extra security. There’s nothing worse than having a pack tear open and your dinner spilling into the fire.

Tongs are essential. Trying to flip hot foil packs without them is a disaster waiting to happen. I also keep a pair of heat-resistant gloves in my camp kit. Those packs get scorching hot, and you don’t want to mess with them bare-handed. A campfire grate isn’t always necessary, but I find it helpful when I want more control. Tossing the foil packs directly on the coals works just as well, though, if I’m in a more rugged setting.

Timing makes a big difference. Most foil packs need around 15 to 20 minutes. But it’s not an exact science. I rely on the size of the ingredients. Potatoes and meat take longer. Thinner cuts of chicken or veggies cook faster. I flip the packs halfway through to make sure everything heats evenly. When it looks done, I carefully peel back a corner of the pack to check. If it needs more time, I just close it back up and let it cook a little longer. The key is patience. Rushing it leads to undercooked or burnt food. The fire does the work if you give it time.
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