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E A S Y  R O A S T I N G  R E C I P E S



WHAT CAN
YOU ROAST?



SUGGESTIONS

M a r s h m a l l o w s

S a u s a g e s

S t a r b u r s t s

V e g e t a b l e s

C i n n a b o n

A p p l e s



Honey Chicken

Kabobs



INGREDIENTS
1 / 4  c u p  v e g e t a b l e  o i l

1 / 3  c u p  h o n e y

1 / 3  c u p  s o y  s a u c e

1 / 4  t e a s p o o n  g r o u n d  b l a c k
p e p p e r

8  s k i n l e s s ,  b o n e l e s s  c h i c k e n
b r e a s t  c u t  i n t o  1  i n c h  c u b e s

2  c l o v e s  g a r l i c

5  s m a l l  o n i o n s ,  c u t  i n t o  2  i n c h
p i e c e s

2  r e d  b e l l  p e p p e r s ,  c u t  i n t o  2
i n c h  p i e c e s

A r r e s  s k e w e r s



I n  a  l a r g e  b o w l ,  w h i s k  t o g e t h e r  o i l ,  h o n e y ,
s o y  s a u c e ,  a n d  p e p p e r .  B e f o r e  a d d i n g
c h i c k e n ,  r e s e r v e  a  s m a l l  a m o u n t  o f
m a r i n a d e  t o  b r u s h  o n t o  k a b o b s  w h i l e
c o o k i n g .  P l a c e  t h e  c h i c k e n ,  g a r l i c ,  o n i o n s
a n d  p e p p e r s  i n  t h e  b o w l ,  a n d  m a r i n a t e  i n
t h e  r e f r i g e r a t o r  a t  l e a s t  2  h o u r s  ( t h e
l o n g e r  t h e  b e t t e r ) .

S T E P  O N E

P r e h e a t  t h e  g r i l l  f o r  h i g h  h e a t .
D r a i n  m a r i n a d e  f r o m  t h e  c h i c k e n  a n d
v e g e t a b l e s ,  a n d  d i s c a r d  m a r i n a d e .  T h r e a d
c h i c k e n  a n d  v e g e t a b l e s  a l t e r n a t e l y  o n t o
t h e  s k e w e r s .

S T E P  T W O

L i g h t l y  o i l  t h e  g r i l l  g r a t e .  P l a c e  t h e  s k e w e r s
o n  t h e  g r i l l .  C o o k  f o r  1 2  t o  1 5  m i n u t e s ,  u n t i l
c h i c k e n  j u i c e s  r u n  c l e a r .  T u r n  a n d  b r u s h
w i t h  r e s e r v e d  m a r i n a d e  f r e q u e n t l y .

S T E P  T H R E E



PROSCIUTTO 
&  

MOZZARELLA BALLS



RECIPE

S t e p  1

S t e p  2

S t e p  3

W r a p  p r o s c i u t t o  a r o u n d  m i n i
m o z z a r e l l a  b a l l s .

T h r e a d  a  c h e r r y  t o m a t o ,  a
p r o s c i u t t o - w r a p p e d

m o z z a r e l l a  b a l l ,  a n d  a n o t h e r
t o m a t o  o n t o  e a c h  s k e w e r

T o a s t  o v e r  a  f l a m e  u n t i l  t h e
t o m a t o e s  b l i s t e r

s o u r c e :  F o o d N e t w o r k . c o m



Camping
Hot Dogs



INGREDIENTS & STEPS
H o t  D o g s

F r o z e n  D i n n e r  R o l l s

A r r e s  H o t  D o g  F o r k s

1 .  L e t  t h e  d o u g h  r i s e  f o r  a  c o u p l e
h o u r s
2 .  W r a p  y o u r  h o t  d o g s  i n  d o u g h :  c u t
t h e  d o u g h  i n t o  s t r i p s  a  c o u p l e
i n c h e s  w i d e ,  a n d  t h e n  w r a p  y o u r  h o t
d o g  s o  i t  i s  c o m p l e t e l y
c o v e r e d .  S e c u r e  t h e  h o t  d o g  t o  t h e
e n d  o f  y o u r  r o a s t i n g  f o r k .
3 .  T a k e  y o u r  t i m e  w i t h o u t  g e t t i n g
t o o  c l o s e  t o  t h e  f i r e .  T h i s  w a y  i t
g e t s  c o o k e d  a l l  t h e  w a y  t h r o u g h
O n c e  y o u  r e a c h  t h e  e n d  o f  t h e
r o a s t i n g  p r o c e s s ,  m o v e  t h e  h o t  d o g
c l o s e r  t o  t h e  h e a t  f o r  a  n i c e
b r o w n e d  t o p  t o  t h e  d o u g h .

source: diy.dunnlumber.com



GRILLED
BACON-WRAPPED

SCALLOPS

H i g h  i n  f i b e r

L o n g  s h e l f  l i f e



INGREDIENTS

1 0  o z  s c a l l o p s

1 2  p i e c e s  b a c o n

C a y e n n e  p e p p e r

S a l t

A r r e s  s k e w e r s



W r a p  t h e  b a c o n  a r o u n d  a  s c a l l o p  n i c e l y  a n d  s e c u r e
t i g h t l y  w i t h  a  m e t a l  s k e w e r .  Y o u  m a y  t h r e a d  t w o  o f
t h e m  o n t o  a  s k e w e r .  S e a s o n  b o t h  t h e  s u r f a c e s  o f
t h e  s c a l l o p  w i t h  s o m e  s a l t  a n d  c a y e n n e  p e p p e r .

S T E P  O N E

H e a t  u p  t h e  g r i l l  a n d  p l a c e  t h e  b a c o n - w r a p p e d
s c a l l o p s  o n  t h e  g r i l l .

S T E P  T W O

Keep turn ing the scal lops  unt i l  the  bacon becomes charred ,
brown and s l ight ly  cr ispy .  Turn  the skewers  around so the
bacon is  gr i l led wi th  d i rect  heat .  Gr i l l  unt i l  the  bacon becomes
nicely  charred a l l  a round.  Serve immediate ly .

S T E P  T H R E E



STUFFED PEPPERS



RECIPE
S t e p  1

S t e p  2

C h e e s y  s t u f f e d  p e p p e r s  a r e
i d e a l  f o r  c o o k i n g  o v e r  a

c a m p f i r e .  B a b y  b e l l s  a r e  b e s t  f o r
s k e w e r  r o a s t i n g ,  s o  p i c k  u p  a

b u n c h  i n  a  v a r i e t y  o f  c o l o r s  f o r  a
p r e t t y  a p p e t i z e r  o r  s i d e .

A f t e r  c u t t i n g  a  s l i t  i n  e a c h ,
s t u f f  w i t h  a  c u b e  o f  s a l t y

c h e e s e  l i k e  h a l l o u m i  o r  f e t a

S t e p  3

R o a s t  u n t i l  t h e  s k i n  b l a c k e n s
a n d  b l i s t e r s  t o  g i v e  t h e  p e p p e r s

t h a t  d e s i r e d  s m o k y  f l a v o r
s o u r c e :  F o o d N e t w o r k . c o m



Turkey-Brie

Baguettes



RECIPE

Brie’s creamy texture and rich
flavor elevates the classic

turkey sandwich, making it a
fun option for kids and adults
alike. Cut the sandwiches into
2-inch bites before skewering
to ensure they are secure and
won’t tumble into the flames.

s o u r c e :  F o o d N e t w o r k . c o m



CAMPFIRE
CINNAMON

TWISTS



INGREDIENTS

2  t a b l e s p o o n s  b u t t e r ,  m e l t e d

1 / 4  c u p  s u g a r

2  t e a s p o o n s  g r o u n d  c i n n a m o n

1  t u b e  ( 1 2 . 4  o u n c e s )
r e f r i g e r a t e d  c i n n a m o n  r o l l s  w i t h

i c i n g

A r r e s  s k e w e r s



P l a c e  b u t t e r  i n  a  s h a l l o w  b o w l .  I n  a n o t h e r  s h a l l o w
b o w l ,  m i x  s u g a r  a n d  c i n n a m o n .  S e t  a s i d e  i c i n g  f r o m
c i n n a m o n  r o l l s .

S T E P  O N E

S e p a r a t e  c i n n a m o n  r o l l s ;  c u t  e a c h  i n  h a l f .  R o l l  e a c h
h a l f  i n t o  a  6 - i n .  r o p e .  T i g h t l y  w r a p  o n e  r o p e  a r o u n d  a
l o n g  m e t a l  s k e w e r ,  s t a r t i n g  1 / 2  i n .  f r o m  e n d ;  p i n c h  e n d s
t o  s e a l .  R e p e a t  w i t h  r e m a i n i n g  c i n n a m o n  r o l l s .

S T E P  T W O

Cook over  a  hot  campf i re  4-6 minutes  or  unt i l  golden brown,
turn ing occas ional ly .  Brush wi th  but ter ;  spr ink le  wi th  c innamon
sugar .  Transfer  reserved ic ing to  a  resealable  p last ic  bag;  cut
a  smal l  hole  in  a  corner  of  bag .  Dr izz le  over  ro l ls .

S T E P  T H R E E

source: tasteofhome.com



HAM AND CHEESE
SANDWICHES



O n  b r e a d ,  s p r e a d  m a y o n n a i s e ,
h a m ,  c h e e s e  ( o f  c h o i c e ,  b u t
s w i s s  w o u l d  w o r k  w e l l )  a n d

p i c k l e s .   

T o p  w i t h  a n o t h e r  s l i c e  o f
b r e a d ,  a n d  c u t  t h e  s a n d w i c h

i n t o  q u a r t e r s .

T o a s t  e a c h  q u a r t e r  o n  a
s k e w e r  u n t i l  t h e  c h e e s e

m e l t s .

R E C I P E

s o u r c e :  F o o d N e t w o r k . c o m

B o n  A p p é t i t !



BALSAMIC VEGETABLE
SKEWERS



F o r  t h e  V i n a i g r e t t e :
1 / 4  c u p  b a l s a m i c  v i n e g a r
1 / 4  c u p  e x t r a - v i r g i n  o l i v e  o i l
1  t a b l e s p o o n  f i n e l y  c h o p p e d  p a r s l e y
1  t a b l e s p o o n  f r e s h  j u i c e  f r o m  1  l e m o n
2  t e a s p o o n s  f r e s h l y  m i n c e d  g a r l i c  ( a b o u t  2  m e d i u m
c l o v e s )
2  t e a s p o o n s  D I j o n  m u s t a r d
2  t e a s p o o n s  f i n e l y  c h o p p e d  t h y m e
K o s h e r  s a l t  a n d  f r e s h l y  g r o u n d  b l a c k  p e p p e r
F o r  t h e  S k e w e r s :
1  l a r g e  z u c c h i n i ,  e n d s  t r i m m e d ,  h a l v e d  l e n g t h w i s e ,  a n d
c u t  i n t o  3 / 4 - i n c h  s l i c e s
1  l a r g e  y e l l o w  s q u a s h ,  e n d s  t r i m m e d ,  h a l v e d  l e n g t h w i s e ,
a n d  c u t  i n t o  3 / 4 - i n c h  s l i c e s
1  l a r g e  r e d  o n i o n ,  c u t  i n t o  1 - i n c h  c u b e s  a n d  s e p a r a t e d
i n t o  3 - l a y e r  s e g m e n t s
2  m e d i u m  r e d ,  y e l l o w ,  o r  o r a n g e  b e l l  p e p p e r s ,  s t e m m e d ,
s e e d e d ,  a n d  c u t  i n t o  1 - i n c h  s q u a r e s
1  p i n t  g r a p e  t o m a t o e s

I N G R E D I E N T S



1 .  F o r  t h e  V i n a i g r e t t e :  W h i s k  t o g e t h e r  b a l s a m i c  v i n e g a r ,
o i l ,  p a r s l e y ,  l e m o n  j u i c e ,  g a r l i c ,  m u s t a r d ,  a n d  t h y m e  i n  a
s m a l l  b o w l .  S e a s o n  w i t h  s a l t  a n d  p e p p e r .  P l a c e  a l l
v e g e t a b l e s  i n  a  l a r g e  b o w l ,  a d d  v i n a i g r e t t e ,  a n d  t o s s  t o
c o a t .

2 . F o r  t h e  S k e w e r s :  S k e w e r  v e g e t a b l e s ,  a l t e r n a t i n g
b e t w e e n  z u c c h i n i ,  y e l l o w  s q u a s h ,  r e d  o n i o n ,  b e l l  p e p p e r s ,
a n d  t o m a t o e s .  R e s e r v e  a n y  r e m a i n i n g  v i n a i g r e t t e  i n  b o w l .

3 . L i g h t  o n e  c h i m n e y  f u l l  o f  c h a r c o a l .  W h e n  a l l  c h a r c o a l  i s
l i t  a n d  c o v e r e d  w i t h  g r a y  a s h ,  p o u r  o u t  a n d  s p r e a d  t h e
c o a l s  e v e n l y  o v e r  e n t i r e  s u r f a c e  o f  c o a l  g r a t e .  S e t  c o o k i n g
g r a t e  i n  p l a c e ,  c o v e r  g r i l l  a n d  a l l o w  t o  p r e h e a t  f o r  5
m i n u t e s .  C l e a n  a n d  o i l  t h e  g r i l l i n g  g r a t e .  G r i l l  s k e w e r s ,
t u r n i n g ,  u n t i l  v e g e t a b l e s  a r e  b r o w n e d  a r o u n d  t h e  e d g e s
a n d  b e g i n n i n g  t o  s o f t e n ,  5 - 8  m i n u t e s  t o t a l .  T r a n s f e r
s k e w e r s  t o  p l a t t e r  a n d  s p o o n  o n  r e s e r v e d  v i n a i g r e t t e .
S e r v e  i m m e d i a t e l y .

D I R E C T I O N S

source: seriouseats.com



Roasted 
Potatoes

Peal the potatoes and cut them into

big pieces 

Melt butter and roll the potatoes

pieces

Sprinkle with salt and pepper

Roast the potatoes pieces until they

become brown

diy.dunnlumber.comsource: taste.com.au



SWEET
PLANTAIN

TREATS



7  o u n c e s  d a r k  c h o c o l a t e ,
c o a r s e l y  c h o p p e d

2  r i p e  p l a n t a i n s

1 / 2  c u p  b r o w n  s u g a r

Over medium heat, in a small
saucepan, warm up some
water, then put a smaller

saucepan on top to make a
water bath or bain marie. Melt
the chopped chocolate in the

top saucepan.

Peel and discard both ends of
the plantains. Slice the

plantains into 8 pieces each,
then roll them in brown sugar. .

Roast the plantains.

Serve with the warm chocolate

source: sheknows.com



PEOPLE WHO LOVE
TO EAT ARE ALWAYS

THE BEST PEOPLE.

Julia Child



Roasted 
Apples

Mix the sugar and cinnamon on a
plate and set aside. 
Plunge your skewer through the top
of the apple and make sure that it's
secure and won't slide off.
Roast the apple until the skin will
bubble, wrinkle, blacken, and crack
When ready, peal the apple skin
with much care since the apple will
be very hot
 Roll your apple in the cinnamon
and sugar mix.

diy.dunnlumber.com



FRUIT
SMORES



S p r e a d  o n e  c r a c k e r  w i t h  t h e  N u t e l l a .
P l a c e  t h e  r a s p b e r r i e s  o r  a n y  o t h e r  f r u i t  i n  e a c h
c o r n e r  o f  t h e  N u t e l l a  t o p p e d  c r a c k e r  a n d  o n e  i n  t h e
m i d d l e .

S T E P  O N E

R o a s t  t h e  m a r s h m a l l o w s  u s i n g  A r r e s  f o r k s

S T E P  T W O

Sandwich the marshmal low between the crackers  and press
down f i rm enough for  the marshmal low to  s t ick .

S T E P  T H R E E

rsavorysweetlife.com



SAMOA
S’MORES



M a r s h m a l l o w s

C a r a m e l  C o c o n u t  C o o k i e s

A r r e s  m a r s h m a l l o w
r o a s t i n g  f o r k s

There are some things that
just go together. Campfires

and s’mores are two of those
things.

These s’mores get a serious
upgrade, featuring caramel
coconut cookies in lieu of

graham crackers.

The hot marshmallow will
melt the cookie’s chocolate
drizzle to a messy-fingered

finish (so double up on
napkins)

source: FoodNetwork.com



Peanut Butter
& Jelly S'mores



S p r e a d  p e a n u t  b u t t e r  a n d  j e l l y
o n  t w o  g r a h a m  c r a c k e r s ,

R o a s t  t h e  m a r s h m a l l o w s  u s i n g
A r r e s  f o r k s .

W h e n  m a r s h m a l l o w s  a r e  r e a d y ,
a d d  t h e m  a n d  s a n d w i c h

R E C I P E

s o u r c e :  k y l e e k i t c h e n . b l o g s p o t . r o

E n j o y !



Thank you!

Brand logo


