
        
            
                
            
        

     
   
    In our mad time to surprise someone is not easy. Especially regarding food. All in great abundance . But I will try to surprise you ! I have long sought perfection in cooking , and finally reached the necessary skill and can share with you my recipes.  
 
    I dedicate this book to all people who inspired with cooking. Bon Appetit!!! 
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    Tips for setting up your campfire 
 
    Although it is true that modern stoves and specialized cookware have revolutionized and made easier the cook’s job, nothing beats a meal cooked over the campfire! This kind of outdoor cooking is the top cooking method for different kind of ingredients, from tender meat, chicken and game to fish, seafood, and vegetables. End your day in a perfect way by cooking the must succulent dinner you’ve ever tasted! So fire up the campfire and get cooking to create a tempting feast for tonight’s dinner 
 
    You may not be used to setting a campfire, so let help you out! The first thing you should is that the campfire needs to be clean-burning which is only achieved with dry wood, do not use green wood because you’ll only end up with a smoky fire… 
 
    Now, using either large rocks or wet green logs, start forming a U-shape. At the rear of the U-shape, put a big rock that will act as a chimney by helping the smoke go up. This will be your campfire! Once this is done, fill it with small dead branches or thin splits of wood, and even some crumpled papers to help it light up faster.  
 
    Once the fire lights up, wait for the flames to die out, until then you cannot start cooking; otherwise you’ll end up burning your dinner (this is not the case when cooking casseroles)!  
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    Potato filled with eggs and bacon 
 
    Ingredients 
 
    
    	 2 large pre-boiled potatoes 
 
    	 1 tablespoon butter 
 
    	 2 eggs 
 
    	 2 pre-cooked bacon strips 
 
    	 1 tablespoon chopped parsley 
 
    	 Salt and pepper 
 
   
 
    Method 
 
    
    	 Crumble the pre-cooked bacon strips. 
 
    	 Cut off the top of the potatoes. 
 
    	 With a spoon, hollow out the middle of the potatoes. 
 
    	 Place half tablespoon butter in each potato bowl.  
 
    	 Break the eggs and add them to the butter. Be careful so as not to break the eggs. 
 
    	 Top the eggs and butter with the crumbled bacon, chopped parsley. 
 
    	 Season with salt and pepper. 
 
    	 Cook on low flames until the egg whites are set. 
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 Chilli Cheese Fries 
 
    Ingredients 
 
    
    	 1 package frozen French fries 
 
    	 1 can chilli 
 
    	 1 cup shredded cheese 
 
    	 Fresh parsley, chopped 
 
   
 
    Method 
 
    
    	 Put the frozen fries on the middle of a sheet of foil. 
 
    	 Spray with cooking spray.  
 
    	 Fold the foil.  
 
    	 Cook the fries over the campfire for around 20 minutes. 
 
    	 Remove the fries from the campfire and spread with cheese and chilli. 
 
    	 Fold the foil again and cook until the cheese has melted.  
 
    	 Remove from the campfire, let it cool for some minutes, garnish with parsley, and serve.  
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    Garlic buttered potatoes 
 
    Ingredients 
 
    
    	 3 large red potatoes 
 
    	 1 large onion 
 
    	 1 tablespoon minced garlic 
 
    	 4 tablespoons butter 
 
    	 2 tablespoon Worcestershire sauce 
 
    	 1/8 tablespoon pepper 
 
    	 Salt and pepper  
 
   
 
    Method 
 
    
    	 Cut the potatoes into thin slices. 
 
    	 Place on the middle of an aluminium foil. 
 
    	 Sprinkle with garlic, butter, Worcestershire sauce, and pepper. 
 
    	 Fold the aluminium foil such that all the potatoes are covered.  
 
    	 Cook over the campfire for about 40 minutes or until the potatoes are well cooked.  
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 Campfire Potatoes 
 
    Ingredients 
 
    
    	 6 potatoes, skinned and diced 
 
    	 ¼ cup extra-virgin olive oil 
 
    	 2 tablespoons butter 
 
    	 2 bell peppers, chopped 
 
    	 1 onion, chopped 
 
    	 2 teaspoons garlic powder 
 
    	 2 teaspoons smoked paprika 
 
    	 2 teaspoons salt 
 
    	 1 jalapeno, sliced 
 
    	 Pinch pepper to season 
 
   
 
    Method 
 
    
    	 Heat a pan over the campfire.  
 
    	 Add 2 tablespoon of the oil in the pan, so as to coat its bottom.  
 
    	 Add the butter and let it melt, while stirring frequently.  
 
    	 Add the onion and cook for 2 minutes, or until tender and slightly brown.  
 
    	 Mix in the peppers, potatoes, and the remaining oil.  
 
    	 Cook, while stirring continuously until the potatoes start to brown and soften. 
 
    	 Add 3 tablespoons water and cover with aluminium foil. 
 
    	 Cook for 5 minutes.  
 
    	 Mix in the remaining ingredients and continue to stir from time to time until the potatoes are fully brown and tender in the middle. 
 
   
 
   
  
 

 Mashed Potatoes 
 
    Ingredients 
 
    
    	 4 large potatoes 
 
    	 ½ cup milk 
 
    	 2 tablespoons butter 
 
    	 ½ tablespoon salt 
 
    	 ¼ tablespoon finely crushed black pepper 
 
   
 
    Method 
 
    
    	 Peel and cut the potatoes into smaller pieces. 
 
    	 Boil the potatoes in salted water over the campfire for 25 minutes or until they are tender.  
 
    	 Drain the potatoes and mash them with a fork 
 
    	 Add the butter and continue to mash together until the butter has melted completely.  
 
    	 Add the milk, salt, and pepper, and mix everything together until the mixture is fluffy and smooth.  
 
    	 Serve warm.  
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    Vegetables


 
   
  
 



 
 
    Barbecued Corn with Chilli Butter 
 
    Ingredients 
 
    
    	 200g salted butter 
 
    	 2 fresh red chillies, deseeded and chopped 
 
    	 ¼ red pepper, deseeded and chopped 
 
    	 Grated zest of 2 limes 
 
    	 Juice of 2 limes 
 
    	 4 large corns 
 
    	 Handful of chopped fresh coriander 
 
   
 
    Method 
 
    
    	 In a bowl mix the butter, chillies, pepper, lime zest, and lime juice to make the chilli butter. 
 
    	 Put the mixture on the side. 
 
    	 Barbecue the corn for about ten minutes or until cooked through. Make sure to turn them regularly. 
 
    	 Remove the corn from the campfire.  
 
    	 Cut the corn into small pieces, approximately three or four pieces each. 
 
    	 Coat the corns evenly with the chilli butter mixture.  
 
    	 Sprinkle with the chopped coriander and serve warm.  
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Mouth-watering Campfire Mushrooms 
 
    Ingredients 
 
    
    	 500g mushrooms, cleaned and cut into small pieces 
 
    	 2 tablespoons olive oil 
 
    	 3 tablespoons butter 
 
    	 2 garlic cloves, chopped 
 
    	 2 small shallots, chopped 
 
    	 Fresh rosemary 
 
    	 2 tablespoons lemon juice 
 
    	 Drizzle of red wine (an alternative is ¼ cup beef stock) 
 
   
 
    Method 
 
    
    	 Put a frying pan on top of the cooking grate (over the campfire). 
 
    	 Place the olive oil and the butter on the frying pan and heat until the butter melts.  
 
    	 Add the shallots and stir.  
 
    	 Stir in the garlic and the rosemary.  
 
    	 Add the mushroom and cook for 4 to 5 minutes, or until slightly soft and golden brown.  
 
    	 Add the lemon juice and leave cook for a minute.  
 
    	 Add the wine (or beef stock) and leave until completely braised. 
 
    	 Serve warm.  
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 Charcoal Grilled Chilli Veggies 
 
    Ingredients 
 
    
    	 4 tablespoons olive oil 
 
    	 1 red chilli, deseeded and chopped 
 
    	 2 crushed garlic cloves 
 
    	 4 tablespoons fresh parsley, chopped 
 
    	 Salt and fresh ground pepper 
 
    	 1 bulb fennel, sliced 
 
    	 1 red pepper, deseeded and chopped 
 
    	 1 aubergine, sliced  
 
    	 1 onion, cut into wedges 
 
    	 1 tomato, sliced 
 
    	 150g asparagus 
 
   
 
    Method 
 
    
    	 Stir the oil, chilli, garlic, parsley, salt, and pepper in a bowl. 
 
    	 Add the vegetables with the mixture and stir well. 
 
    	 Remove the vegetables and grill them over the campfire until tender and caramelised on the outside.  
 
    	 Once cooked, remove from the campfire and pour the remaining mixture on them. 
 
    	 Serve warm. 
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 Garlic and Mint Flavoured Peas 
 
    Ingredients 
 
    
    	 2 garlic cloves, crushed 
 
    	 1 tablespoon extra-virgin olive oil 
 
    	 ¼ teaspoon red pepper flakes, crushed 
 
    	 2 teaspoon canola oil 
 
    	 ¼ cup fresh mint, chopped 
 
    	 Juice of 1 lemon 
 
    	 Pinch Kosher salt to taste 
 
    	 500g sugar snapped peas 
 
   
 
    Method 
 
    
    	 In a small bowl mix the oil, garlic, and red pepper flakes.  
 
    	 Place the pan over the campfire and heat the canola oil. 
 
    	 Add the peas and cooked for 3 minutes or until slightly blackened. 
 
    	 Remove the pan from the campfire.  
 
    	 Mix in the garlic mixture (oil, garlic, and red pepper flakes). 
 
    	 Add the mint. 
 
    	 Transfer to serving plates and season with lemon juice and salt to taste. 
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Paprika Sweet Potato Kebabs 
 
    
    	 Ingredients 
 
    	 500g sweet potatoes 
 
    	 3 red onions 
 
    	 1 tablespoon paprika 
 
    	 Salt and freshly ground pepper 
 
    	 Juice of half a lemon 
 
    	 3 tablespoons tahini sauce 
 
    	 1 garlic clove, minced 
 
    	 50ml water 
 
    	 ½ teaspoon cinnamon 
 
    	 Fresh coriander, chopped 
 
   
 
    Method 
 
    
    	 Peel the sweet potatoes and cut them into halves or quarters, depending on their size.  
 
    	 Peel the onions and cut them in similar sizes.  
 
    	 In a bowl mix together the onion pieces, sweet potato pieces, paprika, salt, pepper, and oil until all ingredients are well combined.  
 
    	 Thread the potatoes and onions onto the skewers.  
 
    	 Cook the kebabs over the campfire for 10 minutes.  
 
    	 Turn the kebabs and cook for another 10 minutes or until they are slightly charred. 
 
    	 In the meantime mix together the tahini sauce, garlic, pinch salt, cinnamon, and water. 
 
    	 Once the kebabs are cooked, remove them from the grilling grate and put them on serving plates.  
 
    	 Drizzle with the sauce and garnish with the fresh coriander 
 
   
 
    [image: Image result for sweet potato and onion skewer] 
 
   
  
 



 
 
      
 
      
 
    Pork 
 
      
 
   
  
 



 Pork and Beans Casserole 
 
    Ingredients 
 
    
    	 2 tablespoons sunflower oil 
 
    	 4 large pork sausages 
 
    	 2 slices smoked streaky bacon chopped 
 
    	 1 chopped onion 
 
    	 2 large carrots, peeled and sliced 
 
    	 400g can tomatoes chopped 
 
    	 250ml brown ale 
 
    	 2 teaspoons Worcestershire sauce 
 
    	 2 tablespoons dark brown sugar 
 
    	 2 teaspoons ground cumin 
 
    	 400g drained beans 
 
    	 2 tablespoons mustard 
 
    	 1 teaspoon cider vinegar 
 
    	 salt and freshly ground black pepper 
 
   
 
    Method 
 
    
    	 Heat the sunflower oil in the casserole dish while the flames are still medium-sized. Meanwhile brown the sausages on all sides.  
 
    	 Put the bacon, onion and carrots in the casserole. Cook and stir occasionally until they start to soften. 
 
    	 Cut the sausages into small pieces and add them with the onion, bacon and carrots.  
 
    	 Pour the ale, while adding the chopped tomatoes, and the Worcestershire sauce. 
 
    	 Stir in the brown sugar and cumin. 
 
    	 Add the beans. 
 
    	 Stir in the remaining ingredients and cover the casserole dish, while letting the campfire flames to die out. Simmer until the sauce thickens and the vegetables are tender.  
 
   
 
    


 
   
  
 

 Hot and Spicy Spare Ribs 
 
    Ingredients 
 
    
    	 2 garlic cloves, thinly sliced 
 
    	 150ml tomato ketchup 
 
    	 100ml dark soy sauce 
 
    	 2 tablespoons lime juice 
 
    	 2 tablespoons honey 
 
    	 ½ teaspoon cayenne pepper 
 
    	 1 teaspoon paprika 
 
    	 Pinch freshly ground pepper 
 
    	 2 racks spare ribs 
 
   
 
    Method 
 
    
    	 Mix together all the ingredients apart from the spare ribs until the mixture is smooth.  
 
    	 Add the ribs and coat them completely.  
 
    	 Cover the mixture and leave to marinate for about an hour.  
 
    	 Remove the ribs from the hot and spicy mixture and wrap in aluminium foil. 
 
    	 Grill over the campfire for 20 minutes or until cooked through.  
 
    	 Remove the aluminium foil, spread some more mixture on them, and grill on the grilling grate for 5 minutes or until the spare ribs are golden brown.  
 
    	 Remove from the grilling grate and pour the remaining mixture over them.  
 
    	 Serve immediately.  
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 Bacon Wrapped Hot Dogs with Crispy Salad 
 
    Ingredients 
 
    
    	 8 large pork sausages 
 
    	 16 bacon streaks 
 
    	 ½ white cabbage, shredded 
 
    	 1 large carrot, shredded 
 
    	 8 finger white finger rolls 
 
    	 50g cheese, grated 
 
    	 1 small round lettuce 
 
    	 Tomato ketchup and barbecue sauce to serve 
 
   
 
    Method 
 
    
    	 Grill the pork sausages for 15 minutes, turning occasionally, until lightly scorched. 
 
    	 Meanwhile cook the bacon streaks over the campfire and mix together the cabbage and carrot in a bowl. Also split the rolls into halves; make sure you do not cut them all the way through. 
 
    	 Place a little cheese on the bottom of each finger roll.  
 
    	 Grill the finger roll until the cheese on the bottom melts.  
 
    	 Add some lettuce and the cabbage mixture.  
 
    	 Wrap two bacon streaks around each sausage.  
 
    	 Place the bacon wrapped sausages in the finger rolls.  
 
    	 Serve with ketchup and barbecue sauce.  
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 Herbed Pork Chops 
 
    Ingredients 
 
    
    	 4 pork chops 
 
    	 2 teaspoons brown sugar 
 
    	 1 ½ teaspoon Kosher salt 
 
    	 ½ teaspoon finely crushed pepper 
 
    	 ¼ teaspoon thyme leaves, dried 
 
    	 ½ teaspoon allspice 
 
   
 
    Method 
 
    
    	 In a small bowl mix together the brown sugar, salt, pepper, allspice, and dried thyme leaves.  
 
    	 Put aside and let stand for 20 minutes. 
 
    	 Combine the dry mixture and the pork chops until they are fully coated. 
 
    	 Grill the herbed pork chops directly on the grilling grate for 5 minutes. 
 
    	 Flip the pork chops and grill for another 5 minutes.  
 
    	 Serve immediately.  
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 Bread Stuffed with BBQ Chicken 
 
    Ingredients 
 
    
    	 3 cups pre-cooked chicken, shredded 
 
    	 1 ½ mozzarella cheese, shredded 
 
    	 Small onion, chopped 
 
    	 ¼ cup fresh cilantro, chopped 
 
    	 ¾ cup barbecue sauce 
 
    	 1 baguette bread 
 
   
 
    Method 
 
    
    	 Mix the shredded chicken, mozzarella cheese, onion, and barbecue sauce in a large bowl. 
 
    	 Stir well to combine the ingredients. If the mixture looks too dry, add some mare barbecue sauce. 
 
    	 Cut the top edge of the baguette and put it on the side.  
 
    	 Make a hollow in the baguette for the filling. 
 
    	 Put the chicken mixture in the baguette.  
 
    	 Put back on the top edge of the baguette. 
 
    	 Wrap the baguette in foil. 
 
    	 Cook on low flames for about twenty minutes or until warmed through. 
 
   
 
    


 
   
  
 

 Chicken and Potato Foil Packs 
 
    Ingredients 
 
    
    	 6 chicken thighs, boneless and skinless 
 
    	 1 teaspoon garlic 
 
    	 ½ teaspoon dried oregano 
 
    	 1 teaspoon garlic powder 
 
    	 ½ teaspoon dried basil 
 
    	 ¼ teaspoon dried dill  
 
    	 Salt and fresh ground pepper 
 
    	 3 tablespoons oil 
 
    	 1 cup mushrooms, sliced 
 
    	 3 potatoes, thinly sliced 
 
    	 ½ tablespoon fresh rosemary, chopped 
 
   
 
    Method 
 
    
    	 Mix together the garlic, oregano, garlic powder, basil, dill, salt, and pepper and set aside. 
 
    	 In another bowl, toss together the potatoes, chicken, mushrooms, and oil until all the ingredients are completely coated with the oil. 
 
    	 Divide the chicken, mushroom, and potato mixture between four and wrap each portion in aluminum foil. 
 
    	 Sprinkle with the seasoning mixture. 
 
    	 Close the foil packets and make sure the ends are tightly folded.  
 
    	 Cook over the campfire for 10 to 15 minutes. Flip and cook for another 5 minutes or until cooked thoroughly.  
 
    	 Garnish with rosemary and serve hot.  
 
   
 
    


 
   
  
 

 Spicy Chicken Breast 
 
    Ingredients 
 
    
    	 ½ teaspoon salt 
 
    	 ¼ teaspoon ground cinnamon 
 
    	 ¼ teaspoon cloves 
 
    	 ¼ teaspoon nutmeg 
 
    	 4 chicken breasts, boneless 
 
    	 ¼ cup canned peach, drained 
 
    	 2 tablespoons lemon juice 
 
    	 ¼ red pepper flakes, crushed 
 
   
 
    Method 
 
    
    	 In a bowl mix together the salt, cloves, cinnamon, and nutmeg. 
 
    	 Rub the dry mixture over the chicken breasts.  
 
    	 In another bowl, mix together the peach, lemon juice, and pepper flakes for the chicken glaze. 
 
    	 Cook the chicken over the campfire for 6 to 8 minutes each or until cooked thoroughly. Coat frequently with the reserved spicy glaze.   
 
    	 Serve immediately. 
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Roasted Lemon Chicken 
 
    Ingredients 
 
    
    	 1 whole chicken 
 
    	 Freshly ground pepper and Kosher salt 
 
    	 2 lemons, cut into small wedges 
 
    	 Pinch red-pepper flakes, crushed 
 
    	 ¼ cup tablespoon extra-virgin olive oil 
 
   
 
    Method 
 
    
    	 Remove the backbone from the whole chicken prior to cooking. 
 
    	 Place the chicken breast side up and press firmly on the breastbone so as to flatten it. 
 
    	 Rub the chicken with 2 tablespoons of olive oil and season with salt and pepper.  
 
    	 Place the chicken breast side down on the grilling grate over the campfire (rub the grilling grate with some oil). 
 
    	 Cover a brick with aluminum foil and place it over the chicken while pressing downwards to achieve a roasted finish.  
 
    	 Grill the chicken for 15 minutes or until golden and crispy. 
 
    	 Remove the brick and flip the chicken to grill from the other side. Place the brick over the chicken and press downwards again. 
 
    	 Grill the chicken for another 5 minutes or until cooked thoroughly. 
 
    	 In the meantime grill the lemon wedges until they are caramelized, for about 2 minutes. 
 
    	 Remove the chicken from the grilling grate.  
 
    	 Drizzle with the remaining oil over the chicken and season with the red-pepper flakes.  
 
    	 Serve with the caramelized lemon wedges.  
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 Honey and Lemon Chicken Wings 
 
    Ingredients 
 
    
    	 3 tablespoons olive oil 
 
    	 1 tablespoon lemon juice 
 
    	 2 tablespoons clear honey 
 
    	 Salt and fresh ground pepper 
 
    	 16 chicken wings 
 
   
 
    Method 
 
    
    	 In a bowl mix together the olive oil, lemon juice, honey, salt, and pepper until the mixture is smooth. 
 
    	 Add the chicken wings and mix until they are completely coated with the honey and lemon marinade.  
 
    	 Place on the grilling grate and cook for 20 minutes or until cooked and lightly charred, while flipping occasionally. You may also brush some of the extra marinade over the chicken from time to time to create an enhanced lemon and honey taste. 
 
    	 Remove from the campfire, pour the remaining marinade over the chicken wings, and serve immediately.  
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Creamy Clam Soup 
 
    Ingredients 
 
    
    	 50g small clams, cleaned 
 
    	 25g butter 
 
    	 50g back bacon, chopped 
 
    	 250g potatoes, peeled and chopped 
 
    	 300ml milk 
 
    	 150ml double cream 
 
    	 1 bay leaf 
 
    	 75ml water 
 
    	 Pinch ground nutmeg 
 
    	 Salt and fresh ground pepper 
 
    	 Fresh chives, to garnish 
 
   
 
    Method 
 
    
    	 Heat a pan over the campfire.  
 
    	 Add the clams and the water to the pan. 
 
    	 Bring to boil and cover with a lid. 
 
    	 Cook the clams for 3 minutes or until the clams open.  
 
    	 Strain the clams and put aside. Reserve the cooking liquor. Remove all the shells, apart from 10 so as to use for garnish. 
 
    	 In the pan melt the butter, and fry the bacon until brown and crisp.  
 
    	 Stir in the onions and cook for 3 minutes until brown and softened. 
 
    	 Add to the mixture the potatoes, milk, cream, bay leaf, clam liquor, and nutmeg. 
 
    	 Cook for 20 minutes or until the potatoes are slightly soft, without losing their shape.  
 
    	 Stir in the shelled clams and season with salt and pepper.  
 
    	 Serve with the shells and fresh chives. 
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    Grilled Garlic Chilli Prawns 
 
    Ingredients 
 
    
    	 4 garlic cloves, crushed 
 
    	 ½ tablespoon chilli, crushed 
 
    	 3 tablespoons fresh chives, finely chopped 
 
    	 2 tablespoons extra-virgin olive oil 
 
    	 400g prawns, raw 
 
    	 Salt and freshly ground pepper  
 
   
 
    Method 
 
    
    	 In a bowl mix together the garlic, chives, olive oil, chilli, salt and pepper. 
 
    	 Brush the prawns with the garlic mixture from both sides.  
 
    	 Cook on the grilling grate over the campfire for 4 minutes. 
 
    	 Flip the prawns and cook for another 4 minutes or until pink and cooked thorough. 
 
    	 Brush with the remaining garlic oil. 
 
    	 Serve immediately.  
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 Lemon Fish 
 
    Ingredients 
 
    
    	 4 fish with skin and scales on 
 
    	 ½ tablespoon Kosher salt 
 
    	 ½ tablespoon finely crushed black pepper 
 
    	 1 teaspoon red chilli flakes 
 
    	 ½ cup extra-virgin olive oil 
 
    	 1 tablespoon coarse sea salt 
 
    	 ½ cup parsley 
 
    	 2 large lemons 
 
   
 
    Method 
 
    
    	 Pat the fish with dry paper towels after rinsing them. 
 
    	 In a small bowl mix together the salt, pepper, and chilli flakes.  
 
    	 Season the fish with the dry mixture (salt, pepper, and chilli). 
 
    	 Drizzle half of the oil over the fish. 
 
    	 Distribute the oil and seasoning evenly by using your fingers or a basting brush.  
 
    	 Grill the fillets on the grilling grate for the 5 minutes. 
 
    	 Flip the fish and cook from the other side for another 5 minutes or the fish is just cooked through.  
 
    	 In the meantime, cut the lemons in half. 
 
    	 Remove the fish and transfer them to serving plates.  
 
    	 Drizzle with the remaining oil, parsley, and sea salt.  
 
    	 Squeeze the lemon juice over the fish.  
 
    	 Serve immediately. You may garnish them with lemon slices. 
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 Fish Foil Packet 
 
    Ingredients 
 
    
    	 4 fish, filleted 
 
    	 ½ cup onions 
 
    	 1 tablespoon butter, melted 
 
    	 Juice of 1 lemon 
 
    	 Salt and pepper 
 
    	 ½ tablespoon parsley 
 
    	 1 teaspoon paprika 
 
    	 1 teaspoon dill weed 
 
   
 
    Method 
 
    
    	 In a small bowl, mix together the lemon juice, butter, salt, pepper, parsley, and dill weed.  
 
    	 Coat the fish with the mixture in step 1 to taste.  
 
    	 Put the onions on the aluminium foil sheets. 
 
    	 Place the fish on top of the onions on the aluminium foil sheets. 
 
    	 Sprinkle the fish evenly with paprika. 
 
    	 Fold the aluminium foil.   
 
    	 Place the aluminium foil packs directly on the coal of the campfire. Also place some coals on top of them. 
 
    	 Cook for 15 minutes or until cooked through.  
 
    	 Remove the foil packs and leave to cool for some minutes.  
 
    	 Serve warm without removing the aluminium foil.  
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    Overloaded Cheese Patties 
 
    Ingredients 
 
    
    	 1 cup soft bread crumbs 
 
    	 ½ cup soft bread crumbs 
 
    	 ½ cup milk 
 
    	 1 beaten egg 
 
    	 2 tablespoons Worcestershire sauce 
 
    	 1 tablespoon Kosher salt 
 
    	 ½ teaspoon black pepper, crushed 
 
    	 1kg lean ground beef 
 
    	 3 onions, diced 
 
    	 6 cheese slices 
 
    	 6 hamburger buns 
 
    	 6 tomatoes, slices 
 
    	 Ketchup and barbecue sauce  
 
   
 
    Method 
 
    
    	 Mix together the soft bread crumbs and the milk and put aside.  
 
    	 In another bowl, mix together the egg, the dry bread crumbs, and the onions. 
 
    	 Add the ground beef and make sure that the mixture is combined by mixing gently with the use of a fork. 
 
    	 Shape the beef mixture into 12 patties.  
 
    	 Put slices of cheese on 6 patties and cover them with the 6 other patties. 
 
    	 Close the 2 patties with the cheese between them. 
 
    	 Grill the beef patties on the grilling grate for 10 minutes. 
 
    	 Flip the patties and grill for another 10 to 15 minutes or until cooked thoroughly.  
 
    	 In the meantime, open the buns and put them face down on the grilling grate to toast them.  
 
    	 Remove both the buns and the patties.  
 
    	 Place a patty with melted cheese in the bun and cover with another patty (one without any cheese on it). 
 
    	 Add the tomatoes, ketchup, and barbecue sauce and serve.  
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    Beefy Burgers with Horseradish Mayo and Crispy Bacon 
 
    Ingredients 
 
    
    	 ¼ cup mayonnaise 
 
    	 2 teaspoons horseradish sauce 
 
    	 Salt and pepper 
 
    	 500g ground beef 
 
    	 2 garlic cloves, crushed 
 
    	 ½ cup breadcrumbs 
 
    	 1 egg, beaten 
 
    	 4 slices bacon 
 
    	 4 burger buns 
 
    	 Butter 
 
   
 
    Method 
 
    
    	 Prepare the horseradish mayo by mixing together the mayonnaise, horseradish, and pinch of salt and pepper in a small bowl. 
 
    	 In another bowl combine the ground beef, breadcrumbs, egg, and a pinch of salt and pepper. 
 
    	 Prepare the beef burgers by using your hands to form 4 patties.  
 
    	 Cook the burgers on the grilling grate for 5 minutes (depending on the thickness). 
 
    	 Turn the burger and cook for another 5 minutes or until they are thoroughly cooked. 
 
    	 In the meantime cook the bacon slices on the grilling grate until slightly charred and crispy. 
 
    	 Open the burger buns and toast them on the grilling grate.  
 
    	 Remove the burgers, buns, and bacon slices from the campfire.  
 
    	 Butter the burger buns and assemble them by adding the beef burgers, horseradish mayo sauce, and crispy bacon. 
 
    	 Serve while still warm. 
 
   
 
    [image: Image result] 
 
    


 
   
  
 

 Grilled Steak Kebabs 
 
    Ingredients 
 
    
    	 500g beef steak 
 
    	 250g mushrooms 
 
    	 500g small potatoes, pre-boiled 
 
    	 ¼ cup extra-virgin olive oil 
 
    	 ¼ cup balsamic vinegar 
 
    	 3 garlic cloves, crushed 
 
    	 ½ teaspoon rosemary, dried 
 
    	 ½ teaspoon oregano, dried 
 
    	 1 teaspoon salt 
 
    	 ½ teaspoon finely crushed pepper 
 
   
 
    Method 
 
    
    	 Cut the steak into small cubes. 
 
    	 In a bowl mix together the oil, vinegar, salt, pepper, garlic, dried oregano, and dried rosemary. 
 
    	 Add the steak and the mushrooms to the marinade. 
 
    	 Cover and put aside for at least one hour.  
 
    	 Thread the mushrooms, beef steak, and potatoes onto the skewers. 
 
    	 Cook the kebabs on the grilling grate for 10 minutes or until well cooked. Make sure to turn them occasionally.  
 
    	 Season with salt and pepper and serve. 
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 Barbecue Flavour Sirloin Steak 
 
    Ingredients 
 
    
    	 Bay leaves 
 
    	 4 garlic cloves, crushed 
 
    	 Juice of 1 lemon 
 
    	 2 tablespoons white or brown sugar 
 
    	 3 tablespoon white vinegar 
 
    	 Salt and ground black pepper 
 
    	 1 cup soy sauce 
 
    	 ½ cup barbecue sauce 
 
    	 2 rib eye sirloin steaks 
 
   
 
    Method 
 
    
    	 In a large bowl pour the soy sauce and stir in the sugar until it has dissolved completely.   
 
    	 Add the vinegar, lemon juice, and barbecue sauce and mix well. 
 
    	 Add the pepper, garlic, bay leaves, salt and mix again. 
 
    	 Add the sirloin steaks, cover, and leave to marinade for at least 30 minutes.  
 
    	 Place the sirloin steaks on the grilling grate and cook for 30 minutes. From time to time, brush with the remaining marinade.  
 
    	 Turn the steaks, brush with some marinade, and cook for another 10 minutes. 
 
    	 Serve hot. 
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    Dessert 
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 Beer Flavoured Pancakes 
 
    Ingredients 
 
    
    	 3 ½ all-purpose baking mix 
 
    	 ½ cup pine nuts, toasted 
 
    	 ½ cup currants 
 
    	 2 cups beer, any pale lager 
 
    	 2 eggs, large 
 
    	 ¼ cup vegetable oil for pancake mixture 
 
    	 1 tablespoon oil for frying 
 
    	 Butter, maple syrup, or honey, to serve 
 
   
 
    Method 
 
    
    	 In a large bowl, mix the baking mix, currants, and nuts, until all the ingredients are well combined. 
 
    	 Make a well in the centre of the mixture. 
 
    	 Place the beer, eggs, and vegetable oil in the well created in the middle of the dry mixture. 
 
    	 Slowly stir the dry ingredients onto the wet ingredients until the mixture is only slightly moistened.  
 
    	 Heat a frying pan over the campfire fitted with a grilling grate. 
 
    	 Pour the tablespoon of oil on the frying pan/ 
 
    	 Scoop approximately ¼ cup of the batter into the pan for each beer flavoured pancake.  
 
    	 Cook each pancake for about 4 minutes or until bubbles start to form on the top. 
 
    	 Flip the pancake to cook from the other side until the pancake is golden brown. 
 
    	 Serve warm with butter, maple syrup, or honey. 
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 Traditional Campfire Smokes 
 
    Ingredients 
 
    
    	 1 packet Graham crackers 
 
    	 Hershey’s plain milk chocolate bars 
 
    	 Marshmallows  
 
   
 
    Method 
 
    
    	 Break the Graham crackers into squares, the size depending on your liking. 
 
    	 Break the chocolate bars into small pieces (they have to be the same size of the graham crackers). 
 
    	 Cover each Graham cracker piece with chocolate pieces. 
 
    	 Roast some marshmallows on a stick over the campfire until golden brown. 
 
    	 Put a marshmallow on top of the chocolate piece and cover with another Graham cracker piece while pressing it firmly to avoid it falling off.  
 
    	 Let it cool for some seconds so that heat melts the chocolate. 
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 Grilled Pineapple 
 
    Ingredients 
 
    
    	 Zest of 1 lime 
 
    	 Juice of 2 limes 
 
    	 50g caster sugar 
 
    	 425g can pineapple slices, drained 
 
    	 Freshly ground pepper  
 
   
 
    Method 
 
    
    	 Mix together the lime zest, lime juice, and caster sugar until the sugar dissolves completely.  
 
    	 Coat the can pineapple rings in the lime mixture and grill over the campfire.  
 
    	 When lightly caramelised, remove from the campfire.  
 
    	 Arrange the grilled pineapple rings in stacks and pour the remaining lime mixtures over them.  
 
    	 Sprinkle some ground pepper on them and serve hot. 
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 Caramel Banana Boats 
 
    Ingredients 
 
    
    	 8 bananas 
 
    	 1 packet caramel, broken into small pieces 
 
    	 1 packet chocolate chips or 1 chocolate bar, broken into small pieces 
 
    	 1 packet marshmallows 
 
    	 1 packets Graham crackers, crushed 
 
   
 
    Method 
 
    
    	 Split the bananas; be careful not to split them all the way through. 
 
    	 Spread ¼ cup of caramel pieces, some chocolate chips, and some marshmallows on each banana. 
 
    	 Add a whole crushed Graham cracker on top of each banana boat. 
 
    	 Wrap each one in aluminium foil and place on the campfire so as to melt the marshmallows, chocolate chips, and caramel bits.  
 
    	 Remove from the campfire and serve warm. 
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