
An Asbury Hills Classic:

Hobo Dinner
Here at Asbury Hills, all of our older campers experience what we call Home-In-The-Woods, or HIW. Counselors lead their campers 

on a hike out to a campsite on our property. Campers work together to gather firewood while their counselors begin to build the fire. 
Everyone works together to prepare their dinner that will be cooked over the fire. While we aren’t exactly at Asbury Hills at one of 

our favorite campsites, this meal is still pretty easy to make at home! While you don’t need a fire, feel free to build one in your back 
yard (in a fire pit or designated space, of course) and get to cooking! 

The first step is to either pre-heat your oven to 350 degrees or build your fire. While the oven is preheating, prepare your vegeta-
bles. We always use corn, chopped onions, carrots, and potatoes. You can add whatever you have at home! Pro tip: The smaller you 

chop your veggies, the quicker they cook!

Next step is to prepare your meat. At Asbury Hills, we uses precooked hamburger patties (or something vegetable based for those 
who require it). You can use the same thing or ground beef, ground turkey, or cut up chicken. You’ll wan to cut the meat into small 

pieces.

Once your meat is prepared, you’ll want to get your cooking packet ready. We have found that the best way to cook our Hobos is 
in a aluminum foil cooking packet. Make this by taking a large piece of aluminum foil and fold it in half. Next, fold the edges over 

on themselves about one half to three fourths of an inch. This helps seal the edges. We also recommend marking everyone’s packet 
with a permanent marker so you know which belongs to each person. Pro Tip: fold the bottom too for extra reinforcements.

Now that your cooking packet is ready to go, it is time to assemble your Hobo! Hold your cooking packet open in one hand and use 
a serving utensil to scoop in your veggies. We recommend about a handful of each vegetable option. The cool thing about Hobos is 

that each person can customize it to what they want! This is why it may be important to label the packets.

After you’ve put your vegetables into your cooking packet, the next step is to add the meat. Again, we recommend about a handful 
or one recommended serving size. Once you have added the meat, it is time to season! This is definitely an important step. At As-

bury Hills, we use a mixture of seasoning similar to steak seasoning. You can either create your own seasoning recipe, look up a steak 
seasoning recipe or buy Montreal Steak Seasoning from the store.

You should have your vegetables, meat, and seasoning in your cooking packet. The next step is to fold over the top of your cooking 
packet to close it. You want to be sure that the cooking packet is completely sealed especially if you are cooking over an open fire. It 
is important to seal the cooking packet because it helps lock in the heat and flavor. It also ensures that all your ingredients stay inside 

while cooking! You don’t want your ingredients to spill! 

Now that your cooking packet is sealed, it is time to cook! If you are cooking your packet in an oven, maybe consider laying them on a 
baking sheet to easily put in and take them out. You can also put them directly on the rack in the oven. We recommend cooking them 
in the oven for 35-45 minutes or until the meat is cooked through and the veggies are soft. If you are cooking your Hobo over a fire, 
you’ll want to lay the packet directly on hot coals. The hot coals are what is going to cook the food so be sure they are hot! It will be 
important to have a few oven mitts or tongs so you can move the packets around. Once the meat is cooked all the way through and 

the vegetables are soft, your Hobo is finished!

We think these are best enjoyed outside. Feel free to dump your Hobo out onto a plate or just eat it right out of the cooking packet--
that is how we eat it!

Below is a concise version of our recipe and a list of ingredients. Be safe and happy cooking! 
Thank you for joining us as we try to #BringCampHome and stay safe.


