
SMOKED MOOSE SAUSAGE AND VEGGIE PACKET 
 

 

 

INGREDIENTS: 
 

• 13 ounces smoked moose sausage 

• 4 corn ears, extra sweet 

• 1 bell pepper 

• 1 medium onion, large chop 

• 1 medium zucchini, 1-inch slices 

• 1/4 cup extra virgin olive oil 

• 1 teaspoon Italian seasoning 

• 1 teaspoon garlic powder 

• 1/2 teaspoon kosher salt 

• 1/4 teaspoon ground black pepper 
 
 

 

DIRECTIONS 
 

1. Lay out four 12 x 12 squares of heavy duty aluminum foil.  

2. Add sausage, corn, pepper, onion, and zucchini to a large mixing bowl.  

3. In a smaller bowl, combine olive oil, Italian seasoning, garlic powder, salt and pepper.  

4. Pour mixture over bowl of meat and veggies and toss until everything is coated.  

5. Divide everything evenly between the four sheets of foil, placing meat and veggies in the center of each piece 
of foil. Bring the sides of the foil up and fold over tightly, ensuring that each sheet forms an enclosed packet 
over food.  
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Source: alaskafromscratch.com, modified with moose 
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