Hobo Meals – 20 meals

	3 lbs.
	Kielbasa

	3
	Large onions

	4 lbs.
	Potatoes

	6 
	Bell peppers (Red or green)

	3 lbs.
	Baby carrots

	to taste
	Salt and Pepper

	3 cans (26 oz.)
	Cream of mushroom soup



Prior to demo:
1. Slice onions
2. Slice peppers
3. Slice kielbasa into ¼” slices

At Camp:
1. Slice potatoes
2. Spray non-stick on a generously sized piece of heavy duty aluminum foil
3. Place kielbasa slices on foil (leave room to fold over and crimp edges), cover with veggies of choice and finish with a dollop of mushroom soup
4. Fold foil over and then fold/coil/crimp edges of foil to seal food in tightly
5. OPTIONAL: Wrap foil “envelope” in another layer of foil
6. OPTIONAL: Have each participant write their name or initials on the foil so dinners don’t get mixed up
7. Place the packages directly on the coals to cook.  Rotate/move the packages around every 5 minutes or so
8. The meals generally take 15-20 minutes to cook.  NOTE: If uncooked meat is being used, you’ll want to ensure that it is fully cooked.  The kielbasa used is pre-cooked, so it’s only necessary to cook  until the meat is heated up.
9. [bookmark: _GoBack]Eat right out of the foil or dump into a bowl or plate to eat.



