Learning in the Leaves
Aluminium/ Tin Foil Cooking

Baked Potato: Poke each potato several times all over with a fork. Smear each potato
with 1 tablespoon of butter, then double wrap in aluminum foil. Bury the potatoes in
the hot coals. Allow to cook for 30 to 60 minutes until soft. Remove carefully, unwrap
and serve.

Fish: Tear off a strip of heavy duty aluminum foil that is big enough to wrap the fish in.
If using regular aluminum foil, use enough foil to wrap the fish twice. Place your fish in
the center of the aluminum foil and sprinkle lemon pepper and garlic seasonings on
them. If desired, you can also add 2 tbsp. of butter. Wrap your fish in the aluminum
foil, being sure to close all the edges so the juices will not flow out while it is cooking.
Wait until your coals are red-hot but not flaming. Place it on top of the hot coals. Turn
over your foil-wrapped fish in 5 minutes so it can cook on the other side. Your package
of fish should be fully cooked in approximately 10 minutes.

— Baked Chocolate Banana: Cut a slit down one side of the banana into the middle of
d the banana. Into the slit push some chocolate(chocolate buttons are the best for this).
Double wrap the banana in aluminum foil. Wait until your coals are red-hot but not
flaming. Place it on top of the hot coals. Turn over your foil-wrapped bananain 5
minutes so it can cook on the other side. Your package of banana should be fully
cooked in approximately 10 minutes. Open and eat of the banana skin with a spoon.

@ Lumber Jack Breakfast: Lay sausages on a double layer of foil that has been sprayed
lightly with cooking spray. It is best to have the meat on the bottom so it can receive

% direct heat from the coals to cook properly. On top of the sausages, add a handful of
frozen hash browns or diced leftover potatoes, an egg or two, and diced tomato and

green onion if you like. Salt & pepper to taste. Wrap up packet and place on a hot
coals for 15-20 minutes or until meat is thoroughly cooked. You can open the packet
and add shredded cheese and put it back on the coals to melt the cheese for a few
minutes.

Campfire Apple Pie: Cut a 12x18-inch sheet of nonstick foil. Place a sliced apple (on
the nonstick side of the foil) along with butter(1 tbsp), brown sugar(1.5 tbsp) and
cinnamon(1/4 tbsp) and dried cranberries(1 tbsp). If you don’t have nonstick foil, just
put a little bit of nonstick spray on the foil to keep the apples from sticking while
baking. Wrap packet securely, allowing for a bit of room for heat expansion. Place
packet ideally on a grill and cook for about 15 minutes. Make sure your grill is set at
least 4-6 inches above the charcoals. Be careful removing from heat.. Use caution
when opening packets because there will be hot steam as you open them.




