
QUICK AND EASY
CAMPING RECIPES

W I T H  Y O U R  M E S S  K I T



EVERYTHING
YOU NEED
I N  O N E   C O M P L E T E  K I T



CAMP
MORE
WORRY
LESS

HORIZONS TEC

THE HORIZONS TEC CAMPING COOKWARE IS A TEN-

PIECE MESS KIT THAT IS FLEXIBLE AND PORTABLE

ENOUGH TO TAKE CARE OF YOUR COOKING NEEDS

WHILE YOU ARE OUT IN THE WILD. THE NON-STICK

COATING ALLOWS YOU TO EASILY WASH ANY GREASE

OR SPOTS OFF THE UTENSIL. FROM MAKING STEWS AND

SOUPS TO BOILING WATER FOR BEVERAGES, THIS MESS

KIT IS IDEAL FOR CAMPFIRE COOKING. INCLUDED IN

THIS BOOK ARE A FEW GOOD RECIPES FOR YOU TO

ENJOY MAKING WITH THIS MESS KIT ON YOUR NEXT

TRIP IN THE WILD.

HAPPY CAMPING!



RECIPE  01

INGREDIENTS

Elbow macaroni 6 ounces

Milk ½ cup

Sausage (chopped) 4 ounces

Broccoli florets 3 ounces

Bell pepper (thinly sliced) 3 ounces

Cheddar cheese (diced) ½ cup

Parmesan cheese (grated) ½ cup

Butter 2 tablespoons

Salt ¼ teaspoon

Nutmeg ground ¼ teaspoon

Water 8 ounces 

MAC AND CHEESE
WITH VEGETABLES
AND SAUSAGES

Add water to the mess kit pot and bring it to a boil before adding in the macaroni to it.

Once the macaroni is cooked and the water is evaporated, pour in the milk and the cheddar and

parmesan cheeses. Cook till the cheeses are melted and the consistency of the milk is thick and

creamy.

Using the mess kit pan, lightly sauté the broccoli, bell peppers and the sausages in butter.

Once the broccoli, bell peppers and sausages are sautéed, add them to the macaroni.

Adjust the favours with a little of salt and ground nutmeg powder.

DIRECTIONS



RECIPE  02

INGREDIENTS

Linguine 6 ounces

Cherry tomatoes (chopped) 4 ounces

King prawns (peeled and deveined) 6

ounces

Lime or Lemon 2

Garlic clove 1

Flat leaf parsley (chopped) ¼ cup

Red chilli flakes ¼ teaspoon

Salt and pepper To taste

Butter 2 tablespoons 

SPICY PRAWN
LINGUINE

Heat the pan and add butter to it.

Add the shrimps or the prawns to the pan and cook them evenly on each side. 

Once the prawns are golden, add the garlic, red chilli flakes.

Squeeze out the juice from the lemons and add it to the prawns.

Finally add the cherry tomatoes.

Cook the linguine in the pot and drain the excess water.

Transfer the prawns from the pan into the pot.

Add salt and pepper to taste.

Garnish with parsley

DIRECTIONS



RECIPE  03

INGREDIENTS

Butter 3 tablespoon

Vegetable oil

Dry white wine

2 tablespoon

1 cup

Salmon fillet 8 ounces

Garlic (minced)

Lemon juice

1 clove

2 tablespoons

Onions (diced) ½ cup

Parsley leaves (dried)

Thyme

2 teaspoon

¼ teaspoon

Salt and pepper To taste 

PAN FRIED SALMON

Season both sides of the Fish fillet with salt and pepper.

Set the pan on medium heat and add vegetable oil.

Cook the fish on the side of the flesh first until it is golden brown. Then flip the fish to cook the

side with the skin until it is golden and crispy.

Remove the fish from the heat and set it aside.

Add the white wine, lemon juice, garlic, parsley and thyme to the pan and cook until the

mixture is reduced.

Add butter to the lemon sauce and cook until the sauce has a smooth texture.

Coat the fried Salmon with the lemon-butter sauce.

DIRECTIONS



RECIPE  04

INGREDIENTS

Russet potatoes (sliced) 10 ounces

Bacon (chopped) 10 slices

Cheese (shredded) 1 cup

Butter 2 tablespoona

Sour cream ½ cup

Onion (diced) 1

Salt and pepper To taste 

CHEESY POTATOES

In the pot, toss in the chopped bacon bits and cook until the grease

is visible and the bacon is slightly crisp.

Add onions to the pot and cook them until they are translucent.

Add butter to the pot and let it melt before adding the slices potatoes. Cover the pot with the

lid and let the potatoes cook thoroughly. 

Once the potatoes are tender, add the sour cream to the pot andtop it with the shredded

cheese. Add salt and pepper to taste.

Cover the pot with the lid and let the cheese melt before serving.

DIRECTIONS



RECIPE  05

INGREDIENTS

Instant rice 1 cup

Chicken broth 1 cup

Onion (chopped) 1

Sausage (chopped) 4 ounces

Red kidney beans 15 ounces

Garlic (minced) 2 cloves

Green bell pepper (sliced) 1

Olive oil 1 tablespoon

Salt and pepper To taste 

RED BEANS WITH RICE

Add oil to the pot set over medium heat.

Add garlic and toss it until golden.

Add the sausages to the pot and lightly sauté before adding chopped onion, green bell pepper.

Cook until the onions are translucent.

Add the chicken broth to the mixture and bring it to a boil.

Now add the instant rice and the beans and cook until the rice is

tender.

DIRECTIONS



RECIPE  06

INGREDIENTS

Bacon strips (chopped) 4

Sweet potatoes (diced) ½ cup

Sweet kernel corn 15 ounces

Onion (chopped) 1

Water 1 ½ cups

Salt and pepper To taste

CORN AND POTATO
CHOWDER

In the pot, add the chopped bacon until it is crispy.

Add the onion to the pot and cook until it is translucent.

Add the water to the pot and bring it to a boil.

Add the sweet potatoes and cook them until tender.

Add the sweet kernel corn to the soup.

Adjust the taste with salt and pepper.

DIRECTIONS



RECIPE  07

INGREDIENTS

Couscous 7 ounces

Vegetable bouillon 1 cube

Cashews or Pine nuts ¼ cup

Dried raisins or cranberries ¼ cup

Olive oil 2 tablespoons

Chickpeas (canned) ½ cup

Mixed vegetables (optional) ½ cup

Salt ¼ teaspoon

Cumin ¼ teaspoon

Cinnamon ¼ teaspoon

Ginger ¼ teaspoon

Water 1 cup

VEGGIE COUSCOUS

Sauté the fruits, nuts and vegetables with olive oil in the pot until they are golden brown. 

Add in the vegetable bouillon and water and bring it to a boil. Add in the spices and the

chickpeas.

Add the couscous to the pot and stir until the couscous is cooked.

DIRECTIONS



RECIPE  08

INGREDIENTS

Lasagna noodles 6 sheets

Onion (chopped) 1

Garlic (minced) 2 cloves

Tomatoes (crushed) 1 cup

Mozzarella cheese (shredded) ½ cup

Ricotta cheese ½ cup

Parmesan cheese ½ cup

Mushrooms (diced) 4 ounces

Spinach (chopped) 4 ounces

Olive oil 4 tablespoons

Salt and pepper To taste

Red chilli flakes ¼ teaspoon 

POT LASAGNA

Set the lasagne sheets to boil in a separate pot.

In a pan, heat 2 tablespoons of olive oil and add garlic and onions to it. Cook until the onions

are translucent. 

Add in the mushrooms and spinach and the red chilli flakes and cook until the vegetables are

tender.

Now add the crushed tomatoes to the pan season it with salt and pepper.

Drain the water from the lasagne and layer the noodles with the vegetable sauce, dollops of

ricotta cheese and sprinkling of

parmesan and mozzarella cheeses. Repeat the layering until all the ingredients are used.

Finally top with extra mozzarella and a drizzle of olive oil before covering the pot with the lid.

Simmer until the cheese melts.

DIRECTIONS



RECIPE  09

INGREDIENTS

Pepperoni (diced in half) ½ cup

Cream cheese 8 ounces

Mayonnaise ½ cup

Garlic powder ¼ teaspoon

Dried basil (crushed) ¼ teaspoon

Pizza sauce 1 cup

Mozzarella cheese ½ cup

Parmesan cheese ½ cup

PIZZA DIP

In the pot, blend the cream cheese with mayonnaise, garlic powder and dried basil.

Transfer the mixture to the pan and spread it evenly.

Top the cream mixture with a layer of sliced pepperoni.

Layer it with mozzarella cheese and add pizza sauce over it.

Cover the pizza sauce with parmesan cheese.

Keep on layering the cheese, sauce and pepperoni until the ingredients are used.

Cook until the cheese melts.

DIRECTIONS



RECIPE  10

INGREDIENTS

Olive oil 1 tablespoon

Onions (diced) ½ cup

Mushrooms (chopped) ½ cup

Corn kernels ½ cup

Flour Tortillas 4

Jack cheese (shredded) 4 slices 

QUESADILLAS

Drizzle the pot with oil and add onions, mushrooms and corn to it.

Sauté the vegetables until they are tender and golden brown.

Add salt and pepper for taste.

Place a tortilla on a heated pan and sprinkle the cheese on it, towards the centre.

Add the vegetable mixture on top of the cheese.

Fold the two sides of the tortilla towards the centre such that it forms a wrap.

Cook until the cheese melts and the tortilla is crisp.

DIRECTIONS



RECIPE  11

INGREDIENTS

Potatoes (sliced) 8 ounces

Sausage (sliced) 4 ounces

Onion (sliced) 1

Tomatoes 4 ounces

Eggs 6

Olive oil 2 tablespoons

Parsley (chopped) ¼ cup

Salt and pepper To taste 

SPANISH EGG

In the pan, heat the olive oil over medium-high flame and add potatoes. Sprinkle them with salt

and pepper and cook until golden brown and crisp.

Add the onions and the sausages to the pan and cook until the two begin to brown. 

Next add in the tomatoes and the parsley.

Beat the eggs in a bowl and pour them over the vegetables in the pan.

Cook the egg on both sides until it is a golden brown.

DIRECTIONS



RECIPE  12

INGREDIENTS

Chicken broth 1 cup

Cannellini beans (Canned) 15 ounces

Olive oil 2 tablespoons

Sausage (sliced) ½ cup

Spinach

Onion (diced)

½ cup

1

Bacon strips (diced) 4

Salt and pepper To taste 

WHITE BEAN STEW

In the pot, add olive oil and onions. Sauté the onions until they are translucent.

Add the beans and the broth to the pot and cook until it forms a thick and soupy consistency.

Add the spinach and let it cook for a while.

In a separate pan, cook the sliced sausages before adding them to the bean soup.

Sprinkle with crisped bacon and serve.

DIRECTIONS



RECIPE  13

INGREDIENTS

Eggs 4

Milk ½ cup

Sour cream ¼ cup

Heavy cream ½ cup

Sugar ½ cup

Cinnamon powder ¼ teaspoon

Vanilla extract ¼ teaspoon

Bread (diced into cubes) 8 slices

Fresh berries 1 cup 

BREAD FRUIT PUDDING

Mix the milk, eggs, sugar with the heavy and sour cream.

Add in the cinnamon powder and vanilla extract.

Soak the bread into the milk and egg mixture and add in the berries.

Pour the mixture into the pan and cook until the egg mixture is completely done.

DIRECTIONS



RECIPE  14

INGREDIENTS

Apples or Peaches (sliced) 2

Brown sugar ¼ cup

Cinnamon powder 1 teaspoon

Vanilla extract 1 teaspoon

Almond meal or flour ¼ cup

Roasted oats ½ cup

Nutmeg powder ¼ teaspoon

Butter 5 tablespoons 

NO BAKE FRUIT
COBBLER

Set the mess kit pan over medium heat and melt 1 tablespoon of butter.

Add sliced fruit to the pan and sprinkle the cinnamon, vanilla extract and brown sugar over it.

Sauté it until the fruit is tender.

In the pot, add the almond meal, oats, nutmeg powder, and butter and mix them well over a low

heat until it forms a crumble. Cook until it is golden brown.

Once the crumble is cooked, arrange the crumble over the fruit in the pan and serve.

DIRECTIONS



RECIPE  15

INGREDIENTS

Chocolate chip cookie dough 1 tube

Oreo cookies 1 tube

Chocolate chips ½ cup

Marshmallows ½ cup 

SKILLET COOKIE

Take the cookie dough and press it into the bottom of the pan.

Chop the Oreo biscuits into small pieces and press it lightly into the cookie dough.

Cook until the dough is a golden brown color.

Top with marshmallows and chocolate chips before it cools.

DIRECTIONS


