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Appendix AA
FOIL COOKING
Foil cooking is a great way to introduce novices to the world of outdoor cooking. The meals 
are easy to prepare, great to eat, and simple to clean up after. Foil meals can be prepared in 
advance (e.g., at a den meeting), frozen, and then placed right on the campfire.

There are hundreds of great recipes around, but they all use the same basic concept. The 
foil pack needs to be sealed tightly using a “drugstore” fold to hold in the moisture, then 
turned several times during cooking. The actual recipe can be just about whatever a Cub 
Scout wants it to be.
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Here’s a basic recipe:

Use two layers of lightweight foil or one layer of heavy-duty foil. A square sheet the 
width of the roll will work just fine, shiny side up. Some Scouts smear a layer of butter or 
margarine on the foil to start.

Add a hamburger patty, then sliced potatoes, carrots, onions, broccoli, or whatever else 
sounds good. Vegetables should all be cut to about the same thickness to help them all 
cook evenly. Starting with a cabbage leaf and then adding the meat will keep the meat 
from burning. Encourage the Cub Scouts to add a little bit of onion because it really 
helps the flavor. Season with salt, pepper, garlic salt, etc., then fold the foil edges up 
over the food. Fold them down once, crease gently, then fold down again and crease. 
The object is to seal the moisture in the package. Try not to rip the seams, but if you do, 
finish wrapping, then repeat with another layer of foil. The trick is to be able to identify 
your foil pack later, so scratch your name into a small piece of foil and leave it near the 
outside. Cook this pack for 20 to 30 minutes. A twist might be to add a handful of rice 
and just a few ice cubes. This will make a great addition!

Spread the white-hot coals shallowly, and distribute the packs evenly on top. While the 
packs are cooking, watch for steam venting from a seam. If that happens, seal the pack by 
folding the edge over or wrapping it in another piece of foil. Turn the packs twice during 
the recommended time. When it’s close to the completion time, open a corner of a pack 
and check to see if the meat is done.

Foil Cooking Times

Hamburger: 15–20 minutes

Chicken pieces: 20–30 minutes

Hot dogs: 5–10 minutes

Pork chops: 30–40 minutes

Carrots: 15–20 minutes

Ears of corn: 6–10 minutes

Whole potatoes: 45–60 minutes

Potato slices: 10–15 minutes

Whole apples: 20–30 minutes

Cooking times are approximate, and will be affected by the depth of the charcoal bed, 
altitude, temperature of food, etc. Frozen packs may be put directly on the fire, but they will 
take longer to cook. The recipes on the next page may need to be adjusted depending on 
ingredients, etc. It is best to try them in advance to verify the ingredients and cooking time 
in a local outdoor setting.


