
INGREDIENTS INSTRUCTIONS

Heat a grill to medium heat (approximately 350°F).

Chop up some small red potatoes and slice the corn ears horizontally into fourths. 
Tear off two large pieces of foil, each big enough to wrap around a turkey drum and 
the sides. Add chopped potatoes to the foil packets, then set a turkey drum on top of 
each. Next add to the packets some green beans and sliced corn. Generously sprinkle 
your favorite seasoning on top, then drizzle the ingredients with olive oil and cinch the 
foil together, wrapping all of the ingredients within. 

Let sit on the grill for around 45 minutes, or until the potatoes get soft and tender. 
Remove from grill and enjoy!

Drums are large enough that one foil packet can serve two people (but it’s more fun 
when everyone gets their own).

A  C a l l i e  Wa s h e r  o f  A  S w e e t  P o t a t o  P i e  c re a t i o n .

• 2 Frick’s smoked turkey drums

• 1/2 - 1 lb. small red potatoes

• 1 lb. fresh green beans

• 2 ears sweet corn

• Drizzle of olive oil

• Grill seasoning of choice

C A M P F I R E    
T U R K E Y  L E G S

WHETHER CAMPING OR JUST LOOKING FOR A SIMPLE MEAL TO ENJOY IN THE 
BACKYARD,  THIS ONE IS READY FOR THE HEAT.  PUT IT OVER A FIRE OR ON THE GRILL, 

THEN MARVEL AT HOW A FEW INGREDIENTS CAN OFFER SUCH GREAT FLAVOR.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

10 MIN 45 MIN 55 MIN 2-4  PEOPLE


