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Grilled Dishes Would Be Perfect Companion For This Weather! ★ Read this book for FREE on
the Kindle Unlimited NOW ~ DOWNLOAD FREE eBook (PDF) included ILLUSTRATIONS of
365 BBQ & Grilled Vegetable Recipes right after conclusion!  ★ They are not just less oily, but
also easy and fast to prepare as well. I prefer to marinate the meat overnight in the freezer and
take it out in the morning to a cool compartment before going to work. Then to the microwave
oven as soon as I arrive home. Bacon, chicken wings and chicken thighs are my favorite among
the grilled dishes. Whenever I have more free time in the weekend, I prepare more "time-
consuming" dishes like grilled ribs or quails. Oh, so why don’t you open one recipe in the book
"Hello! 365 BBQ & Grilled Vegetable Recipes: Best BBQ & Grilled Vegetable Cookbook Ever For
Beginners" with the following parts to make BBQ and Grilling dish right nowChapter 1: Grilled
Potato RecipesChapter 2: Grilled Squash RecipesChapter 3: Grilled Corn On The Cob
RecipesChapter 4: Grilled Eggplant RecipesChapter 5: Amazing Grilled Vegetable RecipesMy
passion for BBQ and Grilling dishes prompted me to write "Hello! 365 BBQ & Grilled Vegetable
Recipes: Best BBQ & Grilled Vegetable Cookbook Ever For Beginners", and the big BBQ &
Grilling series as well to share with you the awesome grilled recipes that I have already tried. It’s
quite time-consuming to prepare grilled dishes, but they are really easy to make. A good
marinade is the important ingredient to achieve that good taste and flavor. Try the "Asian style"
by marinating using five spices, not only the dish will be attractive, but it’s the quickest and
delicious way. For European style dishes, the sauce will be a bit different and complicated. You
can buy this sauce in the market, but I choose to make it myself because it will be tastier and
eye-catching. I feel that the sauce out there in the market would not be suited to our taste.This
grilling and barbeque series would have the following topics:Grilled Salad RecipesBBQ & Grilled
Vegetable RecipesGrilled Steak RecipesSquash RecipesEggplant RecipesGrilling Pizza
CookbookItalian Grill CookbookGrilling Vegetables RecipeVegetarian Grilling CookbookMashed
Potato Cookbook... Purchase the Print Edition & RECEIVE a digital copy FREE via Kindle
MatchBook  Thank you for your support and for choosing "Hello! 365 BBQ & Grilled Vegetable
Recipes: Best BBQ & Grilled Vegetable Cookbook Ever For Beginners". Let this cookbook, and
the series as well be an inspiration when preparing food in your kitchen.Hope you’ll enjoy the
flavors of …!

“The Punjabi chef behind some of London's best Indian restaurants (like the new Manthan, in
Mayfair) proves that Indian cooking doesn't have to be synonymous with lengthy, complicated
recipes. The flavorful vegetarian and vegan dishes — tarkari means "vegetable" in Urdu — come
together quickly and offer seasonal adaptability”―Travel + Leisure --This text refers to the
hardcover edition.About the AuthorRohit Ghai's love affair with food began in his mother's



kitchen, in his native Punjab, India. He went on to study Indian cuisine at the Institute of Hotel
Management in New Delhi, before perfecting his craft at esteemed hotel groups across the
country. After moving to the UK, Rohit worked in and headed kitchens at some of London's
leading Indian restaurants including Benares, Trishna, Gymkhana, Hoppers and most recently
Jamavar and Bombay Bustle. Rohit is the first Indian chef to have won a Michelin star - for
Jamavar within ten months of the restaurant's opening. In 2018, he and Abhishake Sangwan
(formerly Gymkhana and Jamavar) launched their first solo London restaurant, Kutir. --This text
refers to the hardcover edition.
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235. Grilled Hearts Of Romaine236. Grilled Italian Eggplant Slices237. Grilled Italian
Vegetables238. Grilled Italian Zucchini239. Grilled Jalapeno Poppers240. Grilled Kale
Salad241. Grilled Lemon Parmesan Asparagus242. Grilled Lemon-pepper
Zucchini243. Grilled Mushroom Kabobs244. Grilled Okra245. Grilled Okra & Hot
Peppers246. Grilled Onion Blossom247. Grilled Onion Medley248. Grilled
Onions249. Grilled Padrón Peppers With Sherry250. Grilled Parmesan
Asparagus251. Grilled Parmesan Zucchini252. Grilled Peppers253. Grilled Peppers And
Zucchini For Two254. Grilled Pineapple Mango Salsa255. Grilled Poblano Queso
Dip256. Grilled Polenta With Mushroom Sauce257. Grilled Portobello Mushrooms With
Mashed Cannellini Beans And Harissa Sauce258. Grilled Portobello
Sandwiches259. Grilled Portobellos Sauteed In Wine260. Grilled Portobellos With
Mozzarella Salad261. Grilled Potatoes With Bacon-ranch Sauce262. Grilled
Radishes263. Grilled Romaine264. Grilled Sesame-soy Shishito Peppers265. Grilled
Soy-sesame Asparagus266. Grilled Spicy Corn On The Cob267. Grilled Spicy Sweet
Potato Chips268. Grilled Squash And Zucchini269. Grilled Squash With Piquant
Sauce270. Grilled Sweet Corn271. Grilled Sweet Onions272. Grilled Sweet
Potatoes273. Grilled Tomato, Onion, And Bread Salad274. Grilled Tomatoes275. Grilled
Vegetable And Goat Cheese Napoleons276. Grilled Vegetable Burritos277. Grilled
Vegetable Salad With Poppy Seed Dressing278. Grilled Vegetable Sandwich279. Grilled
Veggie Skewers280. Grilled Veggie Tortilla Wraps281. Grilled Vidalia Onions282. Grilled
Yams283. Grilled Yellow Squash284. Grilled Zucchini285. Grilled Zucchini And
Squash286. Grilled Zucchini I287. Grilled Zucchini Pizza288. Grilled Zucchini Pizza With
Goat Cheese289. Grilled Zucchini Slices290. Grilled Zucchini With Feta291. Hatch
Chile Corn292. Havarti Shrimp Quesadillas293. Herb Grilled Vegetables294. Herbed
Grilled Artichokes295. Herbed Grilled Corn On The Cob296. Honey Rosemary Chicken
Kabobs297. Honey Vanilla Grilled Sweet Potatoes298. Jalapeno
Cucarachas299. Jalapenos Del Raton300. Just Delish Veggie Kabobs301. Keto Bacon-
wrapped Asparagus With Lemon Aioli302. Killer Artichokes303. Knife And Fork Grilled
Caesar Salad304. Lamb & Chicken Kabobs305. Lemony Grilled Okra306. Lemony
Grilled Vegetable Kabobs307. Lemony Vegetable Kabobs With Butter Sauce308. Low
Country Kabobs309. Mahogany-glazed Mushroom Burgers310. Mango Mania
Salsa311. Maple Vegetable Medley312. Maple-glazed Kabobs313. Marinated Grilled
Zucchini314. Marinated Veggies315. Meatball Shish Kabobs316. My Favorite Burger
For 2317. No Mess Squash On The Barbeque318. Onions On The Grill319. Outdoor
Vegetable Skillet320. Pan-roasted Campfire Veggies321. Pepper-crusted Beef Tenderloin
With Mushrooms322. Pineapple Beef Kabobs323. Pineapple Sirloin
Kabobs324. Portobello Burger With Muffuletta Topping325. Portobello Mushroom
Burgers326. Potato Pockets327. Prosciutto-wrapped Asparagus With Raspberry
Sauce328. Red-ribbon Roasted Salsa329. Roasted Peppers In Oil (peperoni Arrostiti Sotto



Olio)330. Roasted Spicy Salsa Verde331. Roasted Vidalia Onions332. Rob's Screaming
Stuffed Jalapeno Peppers333. Sausage Shrimp Kabobs334. Sausage Vegetable
Packets335.      Savory Grilled Corn
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With Mushrooms322. Pineapple Beef Kabobs323. Pineapple Sirloin
Kabobs324. Portobello Burger With Muffuletta Topping325. Portobello Mushroom
Burgers326. Potato Pockets327. Prosciutto-wrapped Asparagus With Raspberry
Sauce328. Red-ribbon Roasted Salsa329. Roasted Peppers In Oil (peperoni Arrostiti Sotto
Olio)330. Roasted Spicy Salsa Verde331. Roasted Vidalia Onions332. Rob's Screaming
Stuffed Jalapeno Peppers333. Sausage Shrimp Kabobs334. Sausage Vegetable
Packets335. Savory Grilled Corn336. Shrimp Gabriella337. Simple Grilled
Cauliflower338. Simple Grilled Salmon & Vegetables339. Simple Grilled
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Boats On The Grill365. Zucchini With SalsaConclusionGet Started with 2 AWESOME
GiftBONUS #1: Great Food From The GrillBONUS #2: FREE PDF - INCLUDING A FULL OF
PHOTOS FOR EVERY RECIPES! Introduction***Hi all,Welcome to MrandMsCooking.com—a
website created by a community of cooking enthusiasts with the goal of providing books for
novice cooks featuring the best recipes, at the most affordable prices, and valuable gifts.If you
love grilled food, you have made the right choice on choosing “Hello! 365 BBQ & Grilled
Vegetable Recipes”!I live in a place where the weather currently is gloomy and really bad.
Sometimes the sky looks like the late afternoon, but it is only noon time. Most of the leaves have
fallen from the trees. This type of weather and setting may easily trigger a bad mood as well.
This is the perfect time to eat some foods that will lift our mood and not be bored for the whole
day.Grilled dishes would be the perfect companion for cold weather. They are less oily and fast
to prepare as well. I prefer to marinate the meat in the freezer and move it to the cool
compartment before going to work. Then I put it in the microwave oven as soon as I get home.
Bacon, chicken wings and chicken thighs are my favorite among the grilled dishes. I have more
free time on the weekends, so I prepare more “time-consuming” dishes like grilled ribs or
quails.This prompted me to write this series to share with you the awesome grilled recipes that I
have made. It’s quite time-consuming to prepare grilled dishes, but they are easy to make once
prepared. A good marinade is the most important part to achieving that good taste and flavor. Try
the “Asian style” by marinating using five spices, not only will the dish will be attractive, but it’s
the quickest and most delicious way of marinating. For European style dishes, the sauce will be
a bit different and more complicated. You can buy this sauce in the market, but I choose to make
it myself because it is tastier and eye-catching. The homemade sauces in my experience is



much better than the store-bought versions.This grilling and barbeque series have the following
topics:• Grilled Salad Recipes• BBQ & Grilled Vegetable Recipes• Grilled Steak Recipes• ...I
really appreciate that you have selected “Hello! 365 BBQ & Grilled Vegetable Recipes” and for
reading to the end. I anticipate that this book shall give you the source of strength during the
times that you are really exhausted, as well as be your best friend in the comforts of your own
home. Please also give me some love by sharing your own exciting cooking time in the
comments segment below.List of AbbreviationsChapter 1: Grilled Potato Recipes*** Au Gratin
Potatoes On The Grill"These gratin potatoes are tasty and simple."Serving: 4 | Prep: 10m |
Ready in: 30mIngredients• canola oil cooking spray• 8 small red potatoes, cubed• 1/4 cup bread
crumbs• 2 tbsps. grated Parmesan cheese• 1 pinch seasoned salt, or to taste• ground black
pepper to tasteDirection• Start preheating the grill to medium heat. Spray cooking spray over a
24-in. sheet of aluminum foil.• On the prepared aluminum foil sheet, put potatoes, spray cooking
spray over.• In a bowl, combine pepper, seasoned salt, Parmesan cheese, and bread crumbs;
drizzle over the potatoes. Fold over the potato mixture with the aluminum foil and seal the edges
together.• Put on the grill to cook for 20-30 minutes until soft.Nutrition Information• Calories: 277
calories;• Total Carbohydrate: 59.2 g• Cholesterol: 2 mg• Total Fat: 1.6 g• Protein: 8.3 g• Sodium:
165 mgBacon Wrapped New Potatoes"“This is a great recipe for fresh potato appetizers. Serve
with BBQ sauce or ranch dressing.”"Serving: 15 | Prep: 10m | Ready in: 30mIngredients• 15
small new potatoes• 5 slices bacon, cut into thirds• 1 (1 oz.) package ranch dressing mix• 15
toothpicksDirection• Heat an outdoor grill on low heat and oil the grate lightly.• Wrap a piece of
bacon on each potato and secure using a toothpick. Add a sprinkling of powdered ranch
dressing mix on the potatoes. Put wrapped potatoes on grill. Turn the potatoes a few times to
make sure all sides of the bacon are cooked. It should be done in 20-25 minutes or until the
bacon is crispy.Nutrition Information• Calories: 92 calories;• Total Carbohydrate: 17
g• Cholesterol: 3 mg• Total Fat: 1.4 g• Protein: 3 g• Sodium: 207 mgBaked Potatoes On The
Grill"Just throw potato on the grill and use it along with any toppings you like."Serving: 2 | Prep:
5m | Ready in: 1h5mIngredients• 2 russet potatoes• 1/4 tsp. olive oil• salt to taste• 2 sheets
aluminum foilDirection• Preheat the grill to medium heat.• Wash potatoes and dry. Use fork to
poke potatoes all over. Use olive oil to rub potatoes and sprinkle salt over. Use aluminum foil to
wrap each potato and fold the ends in. Put the potatoes on the grill and close the lid. Grill for one
hour, until fork-tender while turning after every 15 minutes or so.Nutrition Information• Calories:
229 calories;• Total Carbohydrate: 51.2 g• Cholesterol: 0 mg• Total Fat: 0.8 g• Protein: 6.1
g• Sodium: 92 mgBaked Potatoes On The Grill With Onion"Moist and tender potato!"Serving: 4 |
Prep: 20m | Ready in: 1h20mIngredients• 4 large baking potatoes• salt and ground black pepper
to taste• 2 Vidalia onions, sliced, or more as needed• 1 stick butter, sliced into
patsDirection• Preheat outdoor grill to medium heat; oil the grate lightly.• Carefully cut potatoes
through long side, nearly to bottom yet not through to make fan-like, even cuts.• Gently pull
slices apart. Sprinkle pepper and salt on potatoes. Put butter slices and onion between potato
slices. Wrap heavy-duty aluminum foil around each potato; seal well.• On preheated grill, bake



for 1 hour, occasionally turning it, till soft. Remove from the grill. Let sit for 10 minutes;
unwrap.Nutrition Information• Calories: 533 calories;• Total Carbohydrate: 75.1 g• Cholesterol:
61 mg• Total Fat: 23.5 g• Protein: 8.9 g• Sodium: 229 mgBalsamic Grilled Baby Potatoes"An
easy side dish."Serving: 6 | Prep: 10m | Ready in: 35mIngredients• 2 lbs. baby (1 to 2-inch long)
potatoes, halved lengthwise• 2 tbsps. balsamic vinegar• 1 tbsp. olive oil• 2 tbsps. onion
powder• salt and ground black pepper to taste• 2 tbsps. butter, cut into small
chunksDirection• Preheat a grill to medium heat; oil the grate lightly.• On flat work surface, put a
piece of 24-inches long aluminum foil. In the middle of the foil, spread the potatoes. Drizzle olive
oil and vinegar on it. Season it with pepper, salt and onion powder. Make a dot, using small
chunks of butter on top of the potatoes.• Bring opposite sides of the foil around and up the
potatoes. Fold its 2 edges together at top, making a seam on top of the packet. Fold the other
two edges to seal packet.• On the preheated grill, cook the potatoes. The seam-side should be
facing up. After 10 minutes, flip and cook the other side for another 10 minutes. Flip packet again
for the next 5 minutes till the potato is soft enough for a fork to go through.Nutrition
Information• Calories: 181 calories;• Total Carbohydrate: 29 g• Cholesterol: 10 mg• Total Fat: 6.3
g• Protein: 3.3 g• Sodium: 39 mgBarbequed Potato And Garlic Scape Packets"My family loves
this potato recipe"Serving: 6 | Prep: 15m | Ready in: 35mIngredients• 8 red potatoes, cut into 1-
inch cubes• 20 garlic scapes, cut into 1 1/2-inch pieces• 1/4 cup extra-virgin olive oil• kosher salt
and pepper to tasteDirection• Set an outdoor grill to medium high heat and start heating, lightly
coat the grate with oil. Cut aluminium foil into a 6 18-inch pieces, set aside.• In a mixing bowl,
combine scrapes and potatoes. Add olive oil and season with salt and pepper to taste. Distribute
mixture among aluminium foil pieces, fold edges of foil over the potato mixture to seal the
packets.• Arrange foil packets on the preheated grill, close the lid and cook for 20 to 25 minutes
until potatoes are softened and can be poked easily with a fork. Remember to rotate the packets
halfway through cooking.Nutrition Information• Calories: 377 calories;• Total Carbohydrate: 66.1
g• Cholesterol: 0 mg• Total Fat: 9.8 g• Protein: 8.9 g• Sodium: 92 mgBBQ Potato Roast"This
recipe is our favorite of all time."Serving: 5 | Prep: 10m | Ready in: 45mIngredients• 10 potatoes,
peeled and halved• 1/2 cup vegetable oil• 2 tbsps. seasoned saltDirection• Preheat the grill to
high heat.• Add the potatoes into the big sauce pan with enough of the slightly salted water to
cover. Boil. Cook till becoming soft yet firm or for 15 minutes.• Drain the potatoes, and pat them
dry. Coat well with the seasoned salt and vegetable oil.• Add the potatoes onto preheated grill.
Cook for 20 minutes, flipping periodically.Nutrition Information• Calories: 532 calories;• Total
Carbohydrate: 78.4 g• Cholesterol: 0 mg• Total Fat: 22.3 g• Protein: 7.3 g• Sodium: 2021 mgBeer
Spuds"A great recipe that you have to cook on a grill!"Serving: 12 | Prep: 45m | Ready in:
2h20mIngredients• 1 cup butter, sliced• 2 tsps. minced garlic• 1/4 cup lemon pepper• 1/4 cup
salt-free spicy seasoning blend• 5 lbs. potatoes, cubed• 1 green bell pepper, chopped• 1 yellow
bell pepper, chopped• 1 orange bell pepper, chopped• 1 sweet onion, chopped• 3 (12 fluid oz.)
cans beer• 16 oz. shredded Mexican-style cheese blendDirection• Preheat outdoor grill to
medium heat.• Align the salt-free spicy seasoning blend, lemon pepper, garlic and 1/2 of the



butter at the bottom of a 9x13-inches foil roasting pan. Put the green, yellow and orange bell
peppers, together with the onion and 1/2 of the potatoes in the roasting pan. Put the seasoning
blend, lemon pepper, garlic and leftover butter on top of the vegetables. Mix in leftover orange,
yellow and green bell peppers, together with the onion and potatoes. Fill it with the beer until it
reaches right below the top layer of the vegetables.• Use foil to cover the pan. Put the pan on grill
grate. Cook till potatoes are tender for 1 1/2 hours. Take the pan off the grill. Put shredded
cheese on top. Let stand till cheese has melted.Nutrition Information• Calories: 481
calories;• Total Carbohydrate: 41.7 g• Cholesterol: 77 mg• Total Fat: 27.1 g• Protein: 13.6
g• Sodium: 826 mgCamper's Potatoes"Great and tasty veggies."Serving: 4 | Prep: 10m | Ready
in: 40mIngredients• 4 medium potatoes, peeled and cut into 1 inch cubes• 1 large red onion, cut
into 1 inch cubes• 1 (8 oz.) package sliced mushrooms• 1 (1 oz.) envelope dry onion soup
mix• 1/4 cup butter, meltedDirection• Preheat outdoor grill to medium heat.• In a big bowl, toss
soup mix, mushroom, onion and potatoes. Drizzle butter in; toss to coat. Distribute to 4 portions.
Seal every portion well in a few aluminum foil layers.• On preheated grill, cook potatoes for
30-40 minutes or till tender. Turn once at least while cooking to ensure they evenly cook.Nutrition
Information• Calories: 312 calories;• Total Carbohydrate: 46.9 g• Cholesterol: 31 mg• Total Fat:
12.1 g• Protein: 7 g• Sodium: 717 mgCampfire Baked Potatoes"Serve these with extra butter,
pepper and salt."Serving: 4 | Prep: 10m | Ready in: 40mIngredients• 4 medium baking
potatoes• 1/4 cup butter, softenedDirection• Use a fork to poke each potato. Do it all over each
potato. Smear 1 tbsp. of butter on each potato. Double wrap it in an aluminum foil. In hot coals,
bury the potatoes in. Cook until soft for 30-60 minutes.Nutrition Information• Calories: 266
calories;• Total Carbohydrate: 37.2 g• Cholesterol: 31 mg• Total Fat: 11.7 g• Protein: 4.4
g• Sodium: 94 mgCampfire Foil Packs"You can mix whatever veggies and meat that you want;
don’t use less foil or olive oil. Carefully open foil."Serving: 4 | Prep: 30m | Ready in:
1h10mIngredients• 1 lb. skinless, boneless chicken breast meat - cubed• 2 onions, diced• 1 (8
oz.) package sliced fresh mushrooms• 1 yellow bell pepper, seeded and sliced into strips• 1 red
bell pepper, seeded and sliced into strips• 4 cloves garlic, sliced• 4 small potatoes, cubed• 1/4
cup olive oil• 1 lemon, juicedDirection• Mix potatoes, garlic, red and yellow pepper, onion,
mushrooms and chicken in big bowl/big zip-top bag; put lemon juice and olive oil in then stir
well.• Divide mixture evenly to 4 big aluminum foil sheets; put another foil sheet over each. Roll
edges up tightly; wrap every packet again in another foil sheet securely to double wrap.• In hot
campfire coals, cook for 40 minutes till potatoes are tender and chicken is opaque.Nutrition
Information• Calories: 437 calories;• Total Carbohydrate: 44.2 g• Cholesterol: 66 mg• Total Fat:
15.6 g• Protein: 33.1 g• Sodium: 92 mgCampfire Potatoes"Cheesy grilled potatoes!"Serving: 6 |
Prep: 10m | Ready in: 50mIngredients• 5 potatoes, thinly sliced• 1 onion, sliced• 6 tbsps. butter,
cut into pieces• 1/3 cup shredded Cheddar cheese• 2 tbsps. minced fresh parsley• 1 tbsp.
Worcestershire sauce• salt and pepper to taste• 1/3 cup chicken brothDirection• Preheat
outdoor grill to high heat.• Put onion and potatoes on heavy foil piece, 20x20-in. Dot butter
on.• Mix pepper, salt, Worcestershire sauce, parsley and cheddar cheese in a medium bowl.



Sprinkle mixture on potatoes.• Fold foil edges. Use chicken broth to cover potatoes.• Tightly seal
foil. Put on preheated grill. Cook till potatoes are tender for about 35-40 minutes.Nutrition
Information• Calories: 275 calories;• Total Carbohydrate: 33.5 g• Cholesterol: 37 mg• Total Fat:
13.8 g• Protein: 5.6 g• Sodium: 214 mgCampfire Potatoes And Carrots"You can make these in
the oven too."Serving: 4 | Prep: 15m | Ready in: 1hIngredients• 3 large potatoes, cut into
cubes• 2 carrots, cut into cubes• 1 tbsp. butter• 1 (1 oz.) package dry onion soup mix (such as
Lipton®)Direction• Put grill grate on campfire.• On flat work surface, lay a thick aluminum foil
piece. In middle of foil, pile carrots and potatoes. Put butter on veggies. Sprinkle onion soup mix
on top.• Fold opposing foil ends to meet. Roll together to make a seam. Roll leftover ends
together to seal the contents into a packet.• On grill, cook packets for 45 minutes or till carrots
and potatoes are completely tender.Nutrition Information• Calories: 272 calories;• Total
Carbohydrate: 56.2 g• Cholesterol: 8 mg• Total Fat: 3.3 g• Protein: 6.4 g• Sodium: 680
mgCampfire Veggies"An easy recipe for the oven, BBQ grill and campfire!"Serving: 6 | Prep:
15m | Ready in: 45mIngredients• 4 medium unpeeled potatoes, sliced• 1 small onion,
chopped• 1 (10 oz.) package frozen mixed vegetables• salt and pepper to taste• 1/4 tsp. garlic
salt to taste (optional)• 5 tbsps. butter, dividedDirection• Preheat outdoor grill to medium
heat.• Layer 4 heavy-duty aluminum foil squares together creating a foil packet. Make another
one to make it two. Use twice the number of layers if you’re using a regular duty foil. Spray
nonstick cooking spray on the top sheet. In a resealable bag or bowl, toss the frozen vegetables
with the onion and the potato slices; season it with garlic salt (optional), pepper and salt to
taste.• Distribute potatoes evenly in the 2 foil packets. Put the divided amount of butter on top of
each packets. From top to bottom, fold each packet, rolling its edges together. Repeat on every
end, sealing edges tightly.• On preheated grill, cook foil packets for 15 minutes per side till
potatoes are tender.Nutrition Information• Calories: 229 calories;• Total Carbohydrate: 32.3
g• Cholesterol: 25 mg• Total Fat: 10 g• Protein: 4.7 g• Sodium: 272 mgCheesy Campfire
Potatoes"No mess potatoes!"Serving: 6 | Prep: 10m | Ready in: 45mIngredients• 6 potatoes,
sliced• 1/4 cup diced onion• 2 tbsps. cold margarine• 1/4 cup grated Parmesan cheese• 3/4 cup
shredded mozzarella cheese• 3/4 cup shredded Cheddar cheese• salt and ground black pepper
to tasteDirection• Build a campfire; let fire burn till it makes a bed of coals. Rake the coals to
make it flat on one side.• Cut 2 square-sized lengths of heavy-duty foil to about 18-inches. Put
one sheet on top of the other. Spray nonstick spray on the surface of the sheet. Spread potatoes
on the foil. Leave lots of room to fold later. Scatter onion on top of potatoes. Put a slice of
margarine over the potatoes. Layer the cheddar, mozzarella and parmesan cheese on it. Season
it with pepper and salt. Bring the opposing sides of the foil together; seal.• Put packet directly on
campfire. Cook for 35 minutes till potatoes are soft.Nutrition Information• Calories: 309
calories;• Total Carbohydrate: 38.6 g• Cholesterol: 28 mg• Total Fat: 11.9 g• Protein: 13
g• Sodium: 293 mgFantastic Grilled Potatoes"A great way to have veggies and starch in a single
dish!"Serving: 4 | Prep: 20m | Ready in: 40mIngredients• 2 large baking potatoes, thinly sliced• 1
onion, thinly sliced• 1 green bell pepper, diced• 1 red bell pepper, diced• 6 button mushrooms,



sliced• salt and black pepper to taste• 1 pinch mixed vegetable flakes, or to taste• 1 pinch
paprika, or to taste• 2 tbsps. reduced fat spread (such as Brummel & Brown®), or to
tasteDirection• Preheat outdoor grill to medium high heat; oil the grate lightly.• Cut 2pieces of
aluminum foil measuring 12x18 inches; fold each in half to make 2 12x9-inches rectangles.
Spray cooking spray on one side of every piece. Put potatoes on one prepared foil sheet in an
overlapping pattern, leaving 2-inches space on all its sides. Sprinkle the red and green bell
peppers, together with the sliced mushrooms and onion. Add paprika, vegetable flakes, pepper
and salt to taste. Dot reduced fat spread on. Put the other piece of foil on the potatoes. Place the
side with the grease down. Make several folds to seal the edges. At the top, poke 4-6 holes to let
steam escape.• On the preheated grill, cook the potatoes for 20-30 minutes till tender.Nutrition
Information• Calories: 181 calories;• Total Carbohydrate: 36.2 g• Cholesterol: 0 mg• Total Fat: 3
g• Protein: 4.1 g• Sodium: 57 mgFoil Wrapped Veggies"Carefully open finished packets because
the veggies are hot."Serving: 10 | Prep: 15m | Ready in: 45mIngredients• 2 1/2 lbs. new
potatoes, thinly sliced• 1 large sweet potato, thinly sliced• 2 Vidalia onions, sliced 1/4 inch
thick• 1/2 lb. fresh green beans, cut into 1 inch pieces• 1 sprig fresh rosemary• 1 sprig fresh
thyme• 2 tbsps. olive oil• salt and pepper to taste• 1/4 cup olive oilDirection• Preheat a grill to
high heat.• Mix thyme, rosemary, green beans. Vidalia onions, sweet potato and new potatoes in
a big bowl. Mix pepper, salt and 2 tbsp. olive oil in to coat.• Create desired number of foil packets
with 2-3 foil layers. Liberally brush leftover olive oil the inside surfaces of packets. Distribute
veggie mixture among packets evenly. Tightly seal.• On preheated grill, put packets. Cook,
turning once, for 30 minutes or till potatoes are tender.Nutrition Information• Calories: 223
calories;• Total Carbohydrate: 34.8 g• Cholesterol: 0 mg• Total Fat: 8.3 g• Protein: 3.9 g• Sodium:
35 mgGrilled Bacon Potatoes"“These ‘baked’ potatoes wrapped in bacon and garnished with
pepper and brown sugar makes my dad’s day.”"Serving: 4 | Prep: 20m | Ready in:
1h5mIngredients• 4 baking potatoes, scrubbed• 1 1/4 tsps. salt• 12 slices bacon• 2 tbsps. olive
oil for brushing• 1 cup brown sugar• 2 tbsps. freshly ground black pepperDirection• Set an
outdoor grill to medium-high heat for preheating.• Cut each potato into 5 slices of substantial
thickness by making 4 cuts into each without cutting fully. Put potatoes on aluminum foil squares.
Put 1/4 tsp. of salt on each potato inside, swaddle each with 3 bacon slices and use toothpick to
secure. Put olive oil on potatoes by brushing, then put on black pepper and brown sugar.
Loosely swaddle the potatoes in aluminum foil.• Let potatoes grill until tender in the middle and
the bacon is crispy, 45 minutes depending on the temperature of grill.Nutrition
Information• Calories: 591 calories;• Total Carbohydrate: 93.6 g• Cholesterol: 30 mg• Total Fat:
18.6 g• Protein: 15 g• Sodium: 1397 mgGrilled Baked Potatoes"A great twist for baked
potatoes."Serving: 6 | Prep: 5m | Ready in: 30mIngredients• 4 large baking potatoes,
quartered• 2 tbsps. olive oil• 2 tsps. freshly ground black pepper• 2 tsps. garlic powder• 2 tsps.
dried rosemary• salt to tasteDirection• In a big pot of water, put the potatoes. The water should
be enough for the potatoes to be submerged in. Let it boil. Cook for 10 minutes till tender on
medium high heat.• Preheat the grill to medium high heat then drain the potatoes; toss it to a



mixture of rosemary, black pepper and olive oil. Add salt to taste.• Put the potatoes on indirect
heat on the grill, its skin should be facing down; reserve liquid. Grill them for 15 minutes. Put
potatoes on serving plate. Sprinkle reserved olive mixture on it.Nutrition Information• Calories:
194 calories;• Total Carbohydrate: 35.8 g• Cholesterol: 0 mg• Total Fat: 4.7 g• Protein: 3.4
g• Sodium: 9 mgGrilled Calamari & Potato Salad"This salad is the perfect match for potatoes
and grilled squid. It has a dressing that is inspired by salsa verde."Serving: 4 | Ready in:
1hIngredients• 1 lb. cleaned whole calamari (squid, see Tips)• 6 tbsps. extra-virgin olive oil,
divided• 3 tbsps. sherry vinegar, divided• ½ tsp. salt, divided• Freshly ground pepper• 1 lb.
fingerling or baby Yukon Gold potatoes, halved or quartered lengthwise, depending on size• 3
cloves garlic, unpeeled• 6 plum tomatoes, halved lengthwise•  cup flat-leaf parsley, basil and/or
mint leaves• 2 anchovy fillets• 2 tbsps. capers, rinsed• 2 tbsps. water• Zest and juice of 1 large
lemon• 12 cups baby spinachDirection• Start preheating the grill to medium-high.• Mix calamari
with 1/8 tsp. pepper, 1/8 tsp. salt, 1 tbsp. vinegar, and 1 tbsp. oil. Mix potatoes with 1/8 tsp.
pepper, 1/8 tsp. salt, and 1 tbsp. oil. On a grilling skewer, thread garlic.• Put tomatoes, garlic
skewer, potatoes, and calamari on the grill. Grease the grill rack with oil (see Tips). Grill the
potatoes and garlic until soft, flipping sometimes, 10-12 minutes for the potatoes and 6-8
minutes for the garlic. On the grill, put the tomato halves with the skin-side down; grill for 5-7
minutes until slightly charred. Flip and grill for another 1 minute. Take the calamari out of the
marinade and put on the hottest spot on the grill; grill until barely cooked through, about 2-4
minutes in total, flipping 1-2 times.• Once the garlic is cool enough to touch, peel off the skin and
add to a blender. Add 1/4 tsp. pepper and salt to taste, 2 tbsps. vinegar, the leftover 4 tbsps. oil,
lemon juice and zest, water, capers, anchovies, parsley (or mint or basil). Puree until smooth.• In
a big bowl, put spinach and mix with approximately 1/2 cup of the dressing; distribute between 4
dishes. Put tomato halves and potatoes on top. Cut calamari bodies into rings, but keep the
tentacles intact; put on the spinach. Drizzle the leftover dressing over.Nutrition
Information• Calories: 426 calories;• Total Carbohydrate: 31 g• Cholesterol: 266 mg• Total Fat: 24
g• Fiber: 6 g• Protein: 24 g• Sodium: 561 mg• Sugar: 5 g• Saturated Fat: 4 gGrilled Cheese And
Bacon Potatoes"A great potato dish for the campfire or the oven. Add sour cream and butter to
taste. This is a good recipe for a family outing."Serving: 4 | Prep: 15m | Ready in:
45mIngredients• 8 slices bacon• 4 large baking potatoes, cut into wedges• 4 (1 oz.) slices
processed cheese food• salt and pepper to tasteDirection• Set the outdoor grill for high heat to
preheat.• Put 2 slices of bacon on each of 4 separate aluminum foil pieces. The foil pieces have
to be big enough to wrap a potato fully. In each foil piece, put a potato, then place a slice of
processed cheese on top of each potato. Season to taste with pepper and salt.• Use the foil to
wrap potatoes tightly and arrange on the prepped grill. Cook for about half an hour to your
preferred doneness.Nutrition Information• Calories: 634 calories;• Total Carbohydrate: 66.9
g• Cholesterol: 56 mg• Total Fat: 32.5 g• Protein: 19.5 g• Sodium: 942 mgGrilled Chile
Rellenos"Drop 1-2 chipotles if you like spice."Serving: 4 | Prep: 15m | Ready in:
35mIngredients• 4 poblano peppers• 3 medium potatoes, chopped• 1 large sweet onion,



chopped• 1 (14.5 oz.) can crushed tomatoes• 1/4 cup peanut butter• 1 clove garlic, minced
(optional)• 1/2 tsp. ground cumin (optional)• 1 pinch dried oregano• 1/2 cup shredded Monterey
Jack cheese• 2 tbsps. olive oilDirection• Put the pepper on a plate. Cook for 5 minutes in a
microwave till just pliable; don’t peel. Put aside. Let it cool.• Put the onion and the potatoes in a
big glass or a ceramic dish. Add several tbsps. of water. Use plastic wrap or a lid to cover. Cook
in the microwave for 8-10 minutes till onions are transparent and till potatoes are starting to
soften. Remove the cover. Mix. Put aside allowing it to cool slightly while making the sauce.• In
food processor or blender, blend the peanut butter and tomatoes till it smoothens; put it in a
saucepan. Mix it with oregano, cumin and garlic. Let it warm on low heat. Cover with lid to keep it
from spattering. Cook to merge its flavors for 15 minutes.• Preheat grill to medium high heat. Mix
the cheese into the onions and the potatoes. Down on 1 side, slit the peppers. Fill with the potato
mixture. Leave the seeds to get more flavor, but you may remove them if you want. Brush using
olive oil on the peppers.• Grill the peppers till outsides are charred slightly for 6-8 minutes. Cut it
in half. Pour sauce on it and serve.Nutrition Information• Calories: 393 calories;• Total
Carbohydrate: 45 g• Cholesterol: 13 mg• Total Fat: 19.9 g• Protein: 13.7 g• Sodium: 302
mgGrilled Foil-wrapped Potatoes
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