Hobo Packs
These are great, all-in-one, meals that take a little prep time at home but once they're done, no more work!! Use Extra-Heavy duty Foil

Food Ingredients
of course everyone has their personal tastes and that's what's great about hobo packs, they can be tailored to individuals.  some ingredient ideas are:

cubed:  beef, seafood, tofu, chicken

veggies:  snow peas, carrots, peas, broccolli, cauliflower, etc.

rice (just under cooked by about 5 min.) or potatoes (sliced thinly)

Spices: salt, pepper, anything that looks sumptuous...

Lemon juice, butter or oil...

How To Make
Take a sheet of foil (remember the heavy duty kind or it may bust open) about 1.5' long. Now pile on ingredients, whatever you want really... there's no order to it either as it's all going to get mushed together in your belly. Add spices, little lemon juice is always nice, then top with butter or olive oil.  So now you have a pile of food on a sheet of foil. Fold the foil over the food to completely enclose it so that you have a nice, non-leaking pack of food.  (if you want to experiment with being fancy- which i'm sure you'll want to do) you can make the foil sheets longer, like 2.5' long and then fold the two ends up to make a nice little handle (picture a picnic basket)  this all depends on how many grill utensils you have, burn your hands or use a handle or use tongs.... leave that one up to you...

How To Cook
uhhh, this is the hard part....  throw the whole thing on the grill.  (These were originally used for open fires, you just throw the whole thing on the coals, but they will work nicely on a grill)  cooks in about 15-20 mins. depending on the heat of your grill.  That's it!!

How To Eat
well, if I need to fill in this section, maybe you should just stay home and stare at a wall or something... but it's really easy to just take the pack off the flame, put a plate underneath for support, open the foil (careful of the steam) and dig in.

How To Clean Up
This is the nicest part of the Hobo Pack!  when you're done enjoying your McGyver meal, you have at least two options...  Clean the foil and use it as a shiny distraction toy for you or your cat... or throw it away and be done with clean up... (combine this with the use of a biodegradable fork and you have nothing to wash or clean up after eating... truly key when you don't want to waste time with the mundane practice of eating and cleaning up...)  Wouldn't that be a sight if everyone made one hobo pack and we gathered all the foil and made one big foil ball, think we could break any current world record...

Tips
The idea is simplicity and creativity, put together a meal you'd enjoy... scallops and shrimp with rice, veggies and lemon and pepper.. terriyaki tofu with veggies and rice... you get the idea...  the catch is if you're using any meat products, you need to make sure you keep it well chilled so maybe best to consume on one of the earlier days of your experience.  But by doing a little of this prep work at home you can save a lot of time and energy on the playa...Enjoy!
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