Campfire Venison Burger

It's not necessary to haul the whole kitchen into the woods. By taking a cue
from the Cub Scouts, you can prepare a delicious meal without using any pots or
pans. The secret is aluminum foil.

Basically this consists of a venison burger placed atop layers of vegetables,
wrapped in aluminum foil then put onto the coals. The foil serves as both the
cooking pot and the plate. When it cooks, the juices from the meat soak into the
vegetables and gives them a good flavor. You can season it with seasoned salt and
black pepper, or sprinkle of Old Bay, or even some Cajun seasoning - whatever you
like.

Have the kids help make up the packets. Who knows? If they help prepare
it, they might even eat some of their vegetables.

4 medium potatoes, sliced thin

1 medium yellow onion, sliced thin

1 green pepper, sliced thin

2 carrots, peeled and sliced thin

13 pounds ground venison or hamburger
Seasoned salt (to taste)

Black pepper (to taste)

Tear off four pieces of heavy-duty aluminum foil large enough to hold the
burger and vegetables. Divide potatoes equally among the foil squares. Layer equal
amounts of onion, green pepper and carrots on top of potatoes. Sprinkle pepper and
seasoned salt - it doesn't fake much - on the vegetables.

Divide the burger into four patties. Lightly salt and pepper the meat. Place a
patty on top of each stack of vegetables. Wrap foil around the food and seal
tightly.

Once you're ready to cook, drag some coals to the edge of the fire and put
the packets right on top. Add a few coals to the top of each packet for more even
cooking. A pair of grill tongs is handy for this step.

Let cook about 20-30 minutes then take a packet out of the fire. Unfold and
check the potatoes for doneness. Add some more time on the fire if necessary.

Options: Try different mixes of vegetables, such as sliced carrots,
mushrooms, zucchini or another favorite. Experiment with different seasonings,
such as diced garlic, Worcestershire sauce or Italian salad dressing. You also can



cook this on a home grill for 20-30 minutes or bake in a 350-degree oven for 45
minutes.



