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DEDICATION

TO EVERY CAMPFIRE COOKOUT, WHERE EVERY MEAL BECOMES AN ADVENTURE AND EVERY BITE CREATES A MEMORY
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I’m dedicating this book to everyone who loves the great outdoors as much as I do. To those who gather around the campfire, ready to enjoy a meal that’s as much about the company as it is about the food. I’ve poured my heart into these recipes, hoping to make your camping trips a little easier and a lot tastier. Whether you’re a seasoned camper or just starting out, I hope these meals bring you as much joy as they’ve brought me. 

Here’s to making memories around the fire and sharing good food with even better company.

With gratitude and enthusiasm,

Sean Ridge



PREFACE

BRINGING YOU SIMPLE, DELICIOUS MEALS TO MAKE EVERY CAMPING TRIP UNFORGETTABLE
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When I set out to write this cookbook, my goal was simple: to create a collection of recipes that make camping meals easy, affordable, and downright delicious. I’ve spent countless nights under the stars, cooking over campfires, and I know firsthand that the best part of camping isn’t just the scenery - it’s the food that brings everyone together at the end of the day.

From hearty breakfasts to cozy dinners and even a few sweet treats, these recipes are designed with the camper in mind. They’re simple to prepare, easy on the wallet, and perfect for making the most of your time in the great outdoors. I hope this book becomes your go-to guide for campfire cooking, whether you’re feeding a family or just enjoying a solo adventure. Here’s to great food and even better memories around the campfire.

Thank you for letting me be part of your camping experience.

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 – THE INTRODUCTION
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COOKING DELICIOUS $5 ONE-POT DINNERS WITHOUT THE FUSS
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Hey, I’m Sean Ridge. If you’re anything like me, you love the outdoors, and there’s no better feeling than cooking a solid meal over a campfire. But let’s be real, camping food can get pricey and complicated fast. That’s why I put together this cookbook. It’s all about simple, $5 one-pot dinners that you can make easily at your campsite. No need to lug around a bunch of cooking gear or worry about fancy ingredients. These meals are designed to be budget-friendly, easy to make, and require almost no cleanup. You’ll be eating well without breaking the bank or spending hours over the fire. Let’s get into it.
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Essential Tips for Budget-Friendly Campfire Cooking
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When it comes to cooking while camping, you don’t want to be scrambling around the campsite trying to throw together a meal. The secret to keeping it both cheap and tasty is all about planning ahead. When I’m packing for a camping trip, I think of it as meal-prepping for the outdoors. It saves money, time, and a lot of hassle.

Start with ingredients that stretch. Things like rice, pasta, beans, and canned veggies are absolute lifesavers. They’re not just budget-friendly, but also versatile enough to go with pretty much anything. I always keep these as the foundation for most meals because they fill you up without costing a fortune. If you’re making a pot of rice or beans, you can easily pair it with canned protein like tuna, chicken, or even some cured meats to make a complete, hearty meal. And they don’t take up much space in your backpack, which is key when you’re trying to pack light.

Another tip that’ll save you both money and time is buying in bulk. Whether you’re heading out for a weekend or a week, buying larger quantities of ingredients can cut down your overall cost. Think of things like dried pasta, grains, or beans. At home, portion them out into reusable containers or bags so you have just what you need for each meal. Not only does this save money, but it keeps your camp setup organized and you’re not overpacking stuff you won’t use. Plus, portioning things out ahead of time means less to worry about while you’re camping - you can just grab what you need, toss it in the pot, and get cooking.

Speaking of packing, I always suggest focusing on ingredients that don’t spoil quickly. You won’t have access to a fridge, so think shelf-stable items like dried spices, cured meats, canned foods, and anything vacuum-sealed. These items can last a few days or longer without refrigeration, which is a game-changer when you're far from the nearest grocery store. Spices are especially important because they’re small, lightweight, and add a ton of flavor without much effort. A sprinkle of paprika, garlic powder, or dried herbs can make even the simplest camp meal taste like something special.

One of my biggest tips is to do as much prep as possible at home. It sounds obvious, but the more you prep before you leave, the easier your meals will be out in the wild. Chop up your vegetables, season your meats, and pre-measure your spices before you head out. Trust me, you’ll thank yourself later when all you have to do is throw everything in the pot and get cooking. This also means less mess to deal with at the campsite - no one wants to be dicing onions on a wobbly picnic table with the wind kicking up dirt. It keeps things quick and simple, so you can spend more time relaxing and less time trying to manage meal prep.

And don’t forget to think about waste. One of the easiest ways to keep things budget-friendly is to minimize what you throw away. If you’re using cans or packaging, try to choose things that can be reused or recycled at your campsite. For instance, I use reusable silicone bags for ingredients and leftovers. They’re lightweight, washable, and cut down on the trash you have to pack out later.

All these little details add up to smoother, easier, and cheaper campfire cooking. A bit of planning goes a long way. So when you're sitting by the fire, watching the sun go down, and digging into a hot, satisfying meal that cost less than $5, you’ll know it was worth it.
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