
Campfire Smores Recipes: 10 Mouth-Watering Smore Variations 
PREP TIME1 minute 
COOK TIME2 minutes 
TOTAL TIME3 minutes 

Ingredients 

▪ 1 graham cracker, split in half 

▪ 3/4 oz. milk chocolate candy bar (about 1/2 of a single serving 

1.5 oz. bar) 

▪ 1 marshmallow 

Instructions 

1. Get your campfire going. 

2. Place marshmallow on roasting stick. 

3. Toast marshmallow over campfire flames to desired level. 

4. Place marshmallow and chocolate bar between split graham cracker to make sandwich. 

Notes 

The classic smore is always yummy but these Campfire Smores Recipes Variations make the common campfire 

treat even more exciting! 

Wild For Chocolate = Roasted Marshmallow + Dark Chocolate Candy Bar + Chocolate Graham 

Tropical Therapy = Roasted Marshmallow + White Chocolate Coconut Candy Bar + Graham Crackers  

Crazy For Bacon = Roasted Marshmallow + Salted Caramel Chocolate Candy Bar + Crispy Bacon + Graham 

Crackers  

Chocolate Covered Strawberry = Roasted Marshmallow + Sliced Strawberry + Dark Chocolate Candy Bar + 

Graham Crackers 

Sweet And Salty = Roasted Marshmallow + Milk Chocolate Candy Bar + Pretzel Crisps  

Amazing Andes = Roasted Marshmallow + Andes Mint And Chocolate Candy + Chocolate Graham Crackers 

Shortbread Sensation = Roasted Marshmallow + Milk Chocolate Candy Bar + Shortbread Cookies  

Nuts Over Nutella = Roasted Marshmallow + Nutella Spread + Graham Crackers 

Remarkable Reese’s = Roasted Marshmallow + Reese’s Peanut Butter Cup + Graham Crackers  

Cozy And Classic = Roasted Marshmallow + Milk Chocolate Candy Bar + Graham Crackers  

 


