
 

1. Split the hot dogs in half lengthwise, making a 

pocket but not cutting all the way through. Stuff 

each one with a string cheese. Starting at one end, 

wrap a slice of bacon around each stuffed hotdog, 

then place each on a square of foil and wrap up. 

 

2. Throw the wrapped hotdogs on a hot campfire 

grill and cook, turning occasionally, until the hot 

dogs heat through, the cheese melts and the 

bacon slices crisp, 10 to 15 minutes. Set aside to 

cool for 5 minutes, then enjoy. 

  

Weekend Recipe 

“Cinnamon Apples” 

 
1. Grab a large piece of tin foil. 

2. Place sliced apples in a bowl with brown sugar, 

nutmeg, cinnamon. Toss together. 

3. Spread the apples over the tinfoil and place 

chunks of butter on top. 

4. Fold the tinfoil into a packet and place on fire 

until cooked, flip halfway (10 min each side). 

5. Open and enjoy the fall apples! 

6. Make it even better by going to a local orchard 

and picking your own first! 


