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				FOR JOANNE, MAGGIE AND CHARLIE 

				WHO HAVE JOINED ME ON THE BEST JOURNEY EVER.

				AND 

				MARTIN, CATH, JACK AND THOMAS, THE COOLEST CAMPER VAN CAMPERS OF THEM ALL.

				“I’ll be going where I can in my big blue camper van and this happy, happy face will pop up all around the place. Give me strength to stay awake from dawn till dusk, from dusk till daybreak.”

				‘Camper Van’, The Adventure Babies.

		

	
		
				List of Recipes

					FRIDAY NIGHT


					Full-of-goodness flapjacks

				Gorgeous granola with seeds and honey

				Sticky ginger treacle cake

				Salted caramel nut squares

				Peanut cherry cookies

				Prune and sultana Earl Grey tea loaf

				SATURDAY MORNING

				Dawn patrol breakfast

				5-minute banana, honey and orange smoothie

				5-minute raspberry, lime and apple smoothie

				Exploding egg banjo

				Breakfast frittata

				Fruit and nut crispies

				Rocky road on the road

				SATURDAY LUNCH

				Moules in coconut milk and coriander

				Camper van moules

				Lobster salad

				A pint of prawns and mayo: two dips

				Garlicky razor clams

				Linguine with clams, cockles, mussels and watercress

				Corn, bacon & parsley chowder

				A nod to gazpacho

				A spring to summer minestrone

				Warm quinoa, chickpea and griddled vegetable salad

				Greek salad couscous

				Chicken couscous with apricots and pistachios

				Caesar salad

				A bowl of tasty noodles

				20-minute chicken and melting cheese quesadillas

				Whatever-you-have-to-hand pilaf

				Lemon, Parmesan and herb risotto

				Any sort of pasta with artichokes, tomatoes and mozzarella

				Thai lentil and coconut soup

				Vietnamese chicken curry

				The Surfdotcom Toastie

				Pasta with sausage, fennel and spinach

				SATURDAY NIGHT

				Jam jar mojito for a summer’s day

				Jam jar whisky mac for a wintry evening

				Martin’s Bloody Mary

				Sarah’s jam jar Bloody Mary

				Mulled cider with orange and cloves

				A jug of Pimm’s for a crowd

				Beef pot roast in a dutch oven

				Fire-baked sea bass with leeks, samphire and tarragon

				Baked apples, the campfire way

				Mackers and mash, camper van style

				One-pan mackerel with onion, capers and sultanas

				A stewy kind of seafood soup with chilli, fennel and orange

				Scallop and chorizo kebabs

				Monkfish kebabs with lemon caper dressing

				Barbecued lamb with orange, garlic and herbs

				Lamb burgers with spring onions and feta

				Barbecued rib-eye with bruschetta and chunky hazelnut salsa

				Couscous on the side

				Pasta on the side

				Steamed summer vegetables with herbs

				Broccoli, pine nut and chilli salad

				Fresh and green lemony salad

				Mart’s salad dressing

				Simple slaw

				Lemon cup cheesecakes

				A spring to summer fruit fool

				Sticky toffee pecan apples

				Cheesy eggy bread

				Stroopwafels

				Peanut butter and bacon sandwiches

				Big Chill chilli

				Holy moley guacamole

				Lamb, aubergine and spinach curry

				Moroccan vegetable tagine

				SUNDAY MORNING

				Double-handed breakfast banjo

				Porridge with cinnamon and raisins

				Fresh fruit for breakfast

				Pancakes for breakfast

				SUNDAY LUNCH

				Chocolate strawberries

				Strawberries and cream

				Pick your own bowl of summer

				Griddled halloumi with crushed peas, mint and rocket

				Asparagus 3 ways:

				Honey, soy and sesame

				Chilli, lemon and olive oil

				Crispy bacon and almonds

				Camper van chunky houmous with pine nuts

				Spiced yoghurt, spinach and sultana dip

				Hasta la salsa

				The boyfriend potato salad

				One-pan chicken (or rabbit) with tarragon, lemon & garlic

				Griddled vegetables with mozzarella, chickpeas and plenty of herbs

				Sausages with beans, tomatoes and rosemary

				Summer puddings

				Easy fruity crumble

				SUNDAY TEA

				Freddy’s milky chanterelles on toast

				Wild mushrooms on toast

				Chicken of the woods risotto

				Sloe gin

				Elderberry cordial

				Forager’s salad with cheddar, apples and toasted nuts

				Best-ever crab sandwiches

				Drop scones with quick raspberry jam and clotted cream

				

		

	
		
				
LIFE ON 4 WHEELS
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				What is it that makes camper van living so special? Memories of long hot summers? The idea that you can take off at any moment? Driving something that brings a smile to your face? Who knows? But what’s certain is that a camper van promises freedom, fun, adventure and an escape from the everyday. It’s a chance to live the dream, out in the open, away from the rat race.

				Come sunset, a camper van will enable you to relax around the campfire until you’re ready to turn in – because there’s no need to hitch a ride home. You can just roll into bed and wake up early for the next day’s adventure. Even in winter, when it’s freezing outside, your home from home will give you somewhere warm and dry to brew up a cuppa. 

				Successful camper van living – even if it’s just for a weekend – requires humour, resourcefulness and a little bit of imagination. In The Camper Van Cookbook you’ll find everything you need to start your journey. You’ll pick up a few tips on simple foraging, the rules of the road, camper van etiquette and a whole lot more besides. You’ll find out how to get a warm shower in the middle of nowhere and why you should never drive in flip flops. Of course, most importantly, you’ll find lots of delicious recipes to cook on your two-ringed stove.

				Anyone can heat up a tin of beans, but to cook really well in a camper van, you’re going to have to forget the fancy kitchen you’ve got at home. It’s all about organising your space and using as few pots as possible. When you’re settling down to an outdoor feast with the best view in the world, the last thing on your mind should be the washing-up. But that doesn’t mean you can’t be adventurous, which is why we’ve included some dishes for really special occasions. If Rick Stein can cook a fabulous dish on one ring on a boat, you can serve up a camper van banquet on dry land...

				You don’t even have to confine yourself to cooking inside the van – barbecues and open fires are all part of the experience. So you’ll find some great recipes for those days when you don’t fancy being confined to the camper van kitchen (even if it is parked at the beach). Just slide open the door, light up a fire and live a little. You’re about to begin the adventure of a lifetime...

				

		

	
		
			
				
FRIDAY NIGHT


							The weekend starts here
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				It’s the end of the working week and you’ve got that Friday feeling. The countryside is just a short dash (and a little bit of traffic) away. But before you can park up and crack open the wine, you’ve got to hit the road and join the great Friday getaway. There’s no time to lose. 

				
Making a quick getaway
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				If you’re organised you’ll be on the road before you can say ‘wash one, wear one’. And that’ll be because you’ve got everything – and I mean everything – you need for basic camper van survival packed up and ready to go, even down to a spare toothbrush in case your last-minute packing becomes a little too last-minute.

				It’s all very simple really. Keep your van in a constant state of readiness and, come Friday, your departure will be painless. To make it totally foolproof I’ve put together my checklist for a quick getaway. It’s like a second home inventory for life on the move and means that, even if you have only a moment to dash home and change before heading off, at least you’ll have the bare essentials. If the worst comes to the worst, all you’ll have to do is buy a few perishables when you get there. 

				For me it’s a psychological thing too. If the van is ready, then so am I. No matter what happens, come the end of the working day, I feel as if I can take off at any moment, even if all I can manage is a trip to the park for a brew. Keeping the van ready gives me the illusion of freedom. And that makes me feel good. Skip that late meeting! Forget the chores! I’m off. 

				Grab a loaf and pint of milk from the corner shop and make a run for it.

				WHAT’S ON THE STEREO...

				
Packing light


				Packing and preparing for a trip away is very exciting. But, in case you hadn’t noticed, there may be a small problem – space is very limited. Your poor old van can only carry so much. If she’s creaking on her axles and bursting at the seams you’ve probably gone too far. How are you going to live with so little space left for yourselves? And that’s before you’ve loaded up the bikes and the surfboards.

				Any unnecessary weight will also affect the van’s speed and performance. Petrol consumption will go up and the speed will go down and you can’t always count on having the wind at your back. So take it all out and start again. Think to yourself “Do I really need it?” And if the answer’s not absolutely yes, discard it. Unless it’s the Haynes manual and the tool kit. Keep those in come what may.

				I used to laugh at my Grandad when he told me stories about cutting bars of soap in half to save weight on Scout camp. But that was before I bought a VW van. Then I understood. He didn’t want to carry half a hundredweight up Mount Snowdon and I don’t want my van to carry half a ton of useless junk up the M4. 

				
Essential camper van kit


				So here it is. The ‘stuff-to-keep-in-your-van-so-that-if-you-want-to-take-off-at-a-moment’s-notice-you-can’ list. But not cooking kit. That’s here.

				Some things on these lists I hope you won’t need – like the Haynes manual and the tool kit. But as we all know, if you forget something, you’ll need it. When you’re in the Outer Hebrides and it’s raining and cold and all you have is a tin of baked beans to eat, where will the tin opener be? On the kitchen worktop at home, ready and waiting for someone to put it in the van, that’s where. The solution to this problem: keep a spare one in the van at all times. Otherwise you’ll end up trying to open tins with a rock.

				

				ESSENTIAL KIT LIST 
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				The Camper Van Cookbook 

				Cool Box

				Water container with fresh water 

				Levelling chocks and spirit level

				Folding table

				Camping chairs

				Sleeping bags and pillows

				Toilet roll

				Towels

				Toothbrush

				Washing-up liquid

				Tea towels

				Feel-good music

				Maps

				Haynes manual

				Basic tool kit

				Spare pair of pants

				First aid kit

				Torch or wind-up lantern

				Foraging bucket

				Flip flops and sun cream in case the sun comes out. You never know.

				If you haven’t got all this kit together, you will be able to get most of it – along with all your other vital VW camper spares – from www.justkampers.com.

				TOP LOCKER AND CUBBY HOLES

				The top locker is the one above the bed at the back. Most conversions will have them. They provide storage space for the more fun stuff like books, games and toys. It’s the best place to put stuff that you want to take, rather than the things you have to take. A bit of frivolity. 

				Pack of cards

				Travel Scrabble

				Checkers

				Dominoes

				Snakes and Ladders

				Books

				Colouring pencils

				iPod

				Portable DVD player and DVDs (if you can’t live without it)

				Cubby holes are special places that are too small for clothes or crockery or camping hardware. They contain things you might need in the middle of the night or at a moment’s notice: your Swiss army knife, a small torch, the paracetamol tablets, or perhaps an emergency bar of chocolate. 

				STORE CUPBOARD STAPLES

				Everything is going to be fighting for space. So what should you keep in your cupboard? You’ll need to be careful not to over-pack with dried food and tins you’ll probably never use. However, with a few store cupboard staples on board you’ll never be in a food fix and will be able to rustle up a feast in just a few minutes, wherever you are. Pasta and pesto sauce is always available in the well-stocked camper!

				The list below covers the basics, but obviously you should add to or amend it to take into account your favourite ingredients. Do take a look through the recipes before you head off so that you can add anything else that you’ll need. 

				Packing tip: it is a good idea to decant ingredients into smaller pots/freezer bags where possible to save space and weight, and then re-stock as needed between trips.

				THE BARE NECESSITIES

				Tea bags, a jar of coffee and UHT milk

				A bottle of wine

				Small bottle each of sunflower and olive oil

				Tomato purée

				Olives 

				Jar of pesto

				Porridge oats 

				Biscuits

				Peanut butter and jam 

				A selection of nuts and dried fruit

				Dried mushrooms

				Pasta, couscous and rice

				TINS

				Chopped tomatoes

				Baked beans

				Chick peas

				Coconut milk 

				Sweetcorn

				Tuna

				FRESH BASICS

				A few onions

				A couple of lemons and/or limes

				Bulb of garlic

				Knob of root ginger

				Chunk of Parmesan

				CONDIMENTS, SEASONINGS AND SPICES

				Salt and pepper

				Stock cubes 

				Vinegar (balsamic and/or wine)

				Dark soy sauce

				Runny honey and/or golden syrup

				Sugar

				Mayonnaise 

				Sauces (e.g. Tabasco, Worcestershire, Ketchup, HP, Thai sweet chilli)

				Crushed dried chillies, curry paste and any other spices in the recipes you choose to cook

				
Essential cooking kit*
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				Many of the recipes in this book have been created using a basic set of pots, pans and utensils, so if you get to the top of Moll’s Gap (and I sincerely hope you do – the views are amazing) and fancy cooking up one of our treats, you won’t have to ask the people in the motorhome next door if you can borrow their zester.

				Of course, if you can’t live without your kitchen comforts you don’t have to follow this list to the letter and you can carry all the gadgetry in your kitchen. It’s your van and you can be overtaken as many times as you like.

				Decent-sized frying pan

				Large pan with steamer and lid. The steamer doubles as a colander

				Small- and medium-sized saucepan

				Large flame-proof casserole dish (or Dutch oven)

				Grill for using over an open fire. Nick one from the oven at home – no one will miss it

				Griddle 

				Whistling kettle. That really is camping. Water will boil more quickly than in a pan, saving you energy

				 One or two sharp knives

				Chopping board or two

				Grater, preferably a box grater that includes a zester on one side

				One set of utensils per person (think about the weight of excess cutlery!)

				Measuring spoons and measuring jug (useful for measuring dry ingredients as well as liquids)

				Bowls or Tupperware boxes, big and small, for mixing and serving

				Jam jar with a tightly-fitting lid

				Wooden spoons and a pastry brush for brushing vegetables with oil on the barbecue

				Vegetable peeler and a potato masher

				Swiss army knife (preferably one with a corkscrew)

				Tin opener (and bottle opener, if your penknife doesn’t have one)

				Wooden or metal skewers

				One set of plates per person. Melamine is light, won’t smash and feels like proper camping

				Tin mugs (be careful: they aren’t insulated and can burn your mitts). Very useful for banging to ward off curious bullocks

				Tough plastic ‘glasses’ and a large plastic jug

				Matches or a lighter (remember, no matches could mean no cup of tea)

				Firelighters. It’s cheating but I never said I was Ray Mears. Very useful as a last resort if you have no newspaper or kindling and want to light a fire

				Miscellaneous useful items: tin foil, greaseproof paper, Ziploc bags, kitchen towels, clingfilm…

				Washing-up bowl

				Scrubbing / nail brush (for cleaning potatoes, carrots, mussels etc)

				Your very best sense of humour

				
Chilling in the van


				
					[image: No Description]
				

				A lot of camper conversions have fridges. Some run off battery power (usually the leisure battery if you have one) as well as gas. This means you can fire up the fridge on gas when you’re stationary and then switch to battery power when you’re on the move. Please go out and buy a carbon monoxide alarm for when you run it off gas. Better to be safe than sorry when it comes to old appliances.

				Other posher fridges will work three ways. This means they can run off mains power as well as battery and gas. If you intend to park up for the night in a campsite that can supply an electric hook-up (mains electric power) these are the ones to have. It means you’ll also be able to run any standard 220-volt device in the van, so it’s perfect for charging up your mobile phone too.

				
Cramming it in


				If your van has got a fridge, the chances are that it’s very small. So you’ll need a decent cool box, especially if you want to carry lots of food with you. As with all things there is a lot of choice here – from DIY with bagged ice or an Esky, to plug-in 12-volt coolers – but a lot of classic camper owners go for the vintage look. We have a Coleman. It’s a retro-look modern cooler that will hold 50 litres of food and keep it fresh for ages. It looks cool too.

				If you opt for the cool box you’ll also need freezer packs. Whilst they only stay cold for a day or so on the road, you can re-freeze them at some campsites, though they may charge you. The blagger’s way to do this is to take your freezer packs with you when you go to the supermarket. Bury them deep in the least popular freezer in the frozen section while you shop and pick them up on the way out. If you have the nerve, leave them overnight and pick them up the next day. Put your name on them so there’s no chance of getting done for shoplifting.

				Of course the sensible way would be to ask first. So if there’s a small local shop close to where you’re staying, nip over and check it’s ok. They might even oblige.

				CAMPER VAN COOKING METHODS

				THE TWO-RING STOVE

				If you’re anything like me, you’ll spend most of your time on your reliable old two-ring stove when you’re camper van living. Big pans might need a little negotiation and a wok could be even more precarious, but it’s all about practice. And be sure you’ve got enough gas. If you’re lucky you’ll also have a grill in your van. Whoopee! Cheese on toast.

				PORTABLE BURNER

				I use one of these to cook fish or use the griddle because you can set it up well away from the van, and you don’t want the cooking smells to linger on your upholstery. These light and handy stoves look remarkably professional yet only cost about a tenner and will pack away easily into a corner of your van. It is worth travelling with one for emergencies or for taking to the beach. The butane gas canisters do last for a while but not nearly as long as the larger gas bottle in the van – so it’s best to keep it for flash-frying stinky recipes or making reviving cups of tea on five-mile hikes.

				THE FIRE

				The original cooking method. You can’t light fires just anywhere so we’ve only included a few recipes for cooking over an open fire. But having said that, a grill or a fire is the best way to cook a lot of things, particularly sausages and steaks. You can also steam fish in paper or tin foil, or use a Dutch oven to create wonderful campfire casseroles, stews and pot roasts. More about that here.

				
THE BARBECUE

				I’ll go into a lot more detail about barbecues later. You can do it the proper way – with real fire – or you can do it the lazy boy way – with gas. I don’t use disposables because they are wasteful, so in small vans bucket barbecues are the only way to go. Remember to raise it off the ground or you’ll scorch the earth. Never a good policy, in anyone’s book.

				
Picking up the groceries


				Wherever you’re heading, you’ll pass supermarkets somewhere along the way, but with a little time on your side and a little adventure in your heart, you can always go somewhere different. Farm shops, farmers’ markets, delis, local butchers, fishmongers, roadside stalls and local markets are the places to buy really fresh ingredients. OK so they might not have the same range of goods and the products may not be of a regulation size or shape. They may even have a bit of mud on them – but at least you’ll know you’re buying what’s local and in season. You might even get to have a chat with the producers too. That’s worth something.

				I love to eat food that I have caught or sourced myself. I know where it comes from. I know no one has tampered with it. I know it hasn’t been genetically modified. I know it hasn’t spent weeks on a boat or truck. I know and appreciate the effort that went into catching or finding it. I know that the amount I take will have very little impact. I know it needs no packaging to sell it to me. And best of all, I know that it’s going to taste absolutely delicious. That’s what it’s all about.

				ROADSIDE ROULETTE
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				This is a great travelling game for people who think they can rustle up a little something out of nothing in the kitchen department. But don’t panic. Roadside Roulette isn’t about finding dead rabbits at the side of the road or knocking down pheasants and making a feast from the remains. It is about being resourceful. 

				It goes like this. In the deepest darkest countryside there may be no shops. So finding a good meal can be tricky if you passed the last Morrisons an hour ago and haven’t got your foraging bucket with you. However, if you keep your eyes peeled you’ll find plenty of ingredients at the side of the road – eventually. Usually it’s because the locals can’t get through all their home-grown veg, so rather than waste it they sell it off at little roadside stalls. You know what I mean. They are usually unmanned and will more often than not have an honesty box.

				The game is simple. Nominate a chef. Stop the very next time you see anything for sale at the side of the road. Cook a meal with what you find. Condiments and seasonings are allowed. Other ingredients are not. That’s the challenge. Don’t forget to pay.

				Sometimes you’ll find a full salad just waiting to be washed, tossed and dressed, at other times it may be a few courgettes, some runner beans and an egg or two. Pray that you aren’t in radish country. Either way it’s more than likely that you’ll be eating vegetarian when you play Roadside Roulette and you can pretty much guarantee that you’ll be eating fresh as fresh can be – with as few food miles as you could ever hope for.

				A COUPLE OF THINGS TO DO WITH FRESH FREE-RANGE EGGS BOUGHT AT THE SIDE OF THE ROAD

				
Food to take with you


				Just because your van hasn’t got an oven doesn’t mean you can’t enjoy a few baked luxuries while you’re away. No sir! All it takes is a little forward thinking and a nice hot oven at home. Make the best of it while you’ve got it because once you hit the road there’ll be no going back. Unless you’re reading this in a fully-loaded RV with its own oven. In which case you’ll be able to make these anywhere you like.

				Don’t forget the first rules of baking. Don’t do it when you’re hungry and don’t let the kids eat everything before you leave. When you’ve set up camp and got the kettle on you’ll be needing something to dunk in your cuppa.

				
FULL-OF-GOODNESS FLAPJACKS
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				When you’ve been in heavy traffic on the M6 for a couple of hours and everyone is getting peckish, it is time to bring out the big guns. These flapjacks will do the trick. They’re full of good things like apricots and seeds, but also full of naughtiness, which is what makes them so good… guaranteed to raise a smile when mid-afternoon hunger strikes. If you don’t nosh the lot in one go, you can keep what’s left for a few days in an airtight tin.

				Makes 16

				2 tbsp pumpkin seeds and 2 tbsp sunflower seeds 

				150g butter

				50g light or dark soft brown sugar

				4 tbsp golden syrup

				300g porridge oats

				2 heaped tbsp chopped, ready-to-eat dried apricots

				Preheat the oven to 180°C, 160°C fan, gas 4.

				Toast the seeds in a pan for about a minute then tip into a bowl to cool. In the same pan gently melt together the butter, sugar and golden syrup. Turn off the heat and stir in the oats, toasted seeds and chopped apricots, then mix well.

				Tip the mixture into a lightly buttered 20cm, shallow-sided, square cake tin and press it down well with the back of a spoon. Bake for 30 minutes. Leave to cool slightly then cut into 16 squares while still warm. Once cold, remove from the tin. 

				
GORGEOUS GRANOLA WITH SEEDS AND HONEY*
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				Granola is a wonder food. Wonder in that you could have it for breakfast and go back to the tin a little bit later and still not get fed up with it. Try it with cooked fruit for a crumble on the go. Granola is perfect for camper van living because it’s light, tasty and very good for you – think of it as a very versatile trail mix. If you can’t find Manuka honey, just use standard runny honey on its own.

				For 10-12

				500g jumbo rolled porridge oats

				6 tbsp pumpkin seeds

				4 tbsp sunflower seeds

				3 tbsp sesame seeds 

				2 tbsp linseeds (flaxseeds)

				75g each blanched almonds and Brazil nuts, roughly chopped

				zest of 2 oranges

				8 tbsp runny honey, ideally 2 tbsp of this to be Manuka honey 

				100g each ready-to-eat dried figs, dried apricots and pitted dates, all cut into bite-sized chunks

				Preheat the oven to 150°C, 130°C fan, gas 2. 

				Tip everything apart from the honey and dried fruit into a large roasting tin. Drizzle the honey over the dry ingredients and mix everything together with a wooden spoon.

				Bake for 1 hour until golden, stirring after 30 minutes and again after 45 minutes. Take the granola out of the oven, mix the dried fruit into the mixture, then leave to cool completely. The granola will become crunchy as it cools. 

				Store in an airtight container and don’t tell anyone else you’ve got it on board. Eat furtively, on your own, when no one is looking.

				
STICKY GINGER TREACLE CAKE
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				This is my kind of baking. The cake takes just 15 minutes to prepare and gets better and stickier the longer you keep it (within reason). Having said that, how long is it going to last? Really?

				Makes 16 squares

				200ml milk

				3 tbsp black treacle 

				100g butter

				175g plain flour

				150g light muscovado sugar

				50g dark muscovado sugar

				125g porridge oats

				4 tsp ground ginger

				¼ tsp ground cinnamon

				1 tsp bicarbonate of soda

				Preheat the oven to 150°C, 130°C fan, gas 2.

				In a small pan, gently bring the milk to the boil with the black treacle and butter until melted. Sieve the flour into a large bowl and mix in the sugars, oats, ginger, cinnamon and bicarbonate of soda. Give the warm, melted ingredients a quick stir then mix them into the dry ingredients.

				Pour the mixture into a lightly buttered 20cm, shallow-sided square cake tin. Bake for 45 minutes. When completely cold, cut the cake into 16 squares and carefully transfer them to a tin or airtight box. They may be a little crumbly but that is what makes them so good! To stop the squares from sticking together when you store them, separate them with layers of baking parchment.

				
SALTED CARAMEL NUT SQUARES


				Crikey! It’s a good job you’re going to be walking the coast path, going foraging in the woods and generally using up lots of energy. That’s because this sweet little number is going to give it back to you, with a vengeance. Enjoy it with a brew and a view. You’re on holiday.

				Makes 16

				200g whole blanched hazelnuts

				175g butter

				175g dark muscovado or dark soft brown sugar 

				1 level tsp lightly crushed sea salt flakes 

				1 x 397g tin condensed milk

				200g dark chocolate (about 50% cocoa solids)

				1 tbsp crème fraiche or double cream

				Preheat the oven to 180°C, 160°C fan, gas 4.

				Toast the nuts in the oven on a baking tray for 15-20 minutes or until golden, then remove from the oven and leave to cool (you can turn the oven off now). Melt 100g of the butter in a pan.

				Roughly chop the nuts, then mix with the warm melted butter and 2 rounded tbsp of the sugar. Tip the mixture into the base of a lightly buttered 20cm, shallow-sided, square cake tin and spread it out evenly with the back of a spoon. Cool, then chill for 30 minutes (or longer is fine) to allow the base to firm up. 

				When the base is set, gently heat the rest of the butter and the sugar in a pan with the salt, stirring all the time, until the butter has melted and the sugar has dissolved. Add the condensed milk and stir over a low heat until the mixture begins to bubble. Then boil it for 2 minutes exactly, stirring all the time. Take the pan off the heat and leave it to cool for 15 minutes. 

				Stir the cooled but still warm salted caramel vigorously, then pour it over the nut base and chill for another hour to set the caramel (or longer is fine). Melt the chocolate with the crème fraiche or cream in a bowl over simmering water, cool for 5 minutes, then pour over the caramel layer. Spread out evenly, then chill for 6-8 hours (or overnight) to set completely. Cut into 16 squares.

				
PEANUT CHERRY COOKIES
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				Chocolate, peanuts, cherries. What’s not to love? Just don’t tell your friends you have them on board or they’ll soon be gone.

				Makes 22-24

				125g soft butter

				185g caster sugar

				1 medium egg, lightly beaten

				185g plain flour 

				2 dsp cocoa powder

				1 tsp baking powder

				100g natural roasted peanuts, chopped

				75g dried sour cherries (or dried blueberries, cranberries or sultanas)

				Preheat the oven to 180°C, 160°C fan, gas 4.

				Using an electric hand whisk or mixer, cream the butter and sugar together in a bowl until pale, this will take 3-4 minutes. Add the egg little by little, whisking all the time. Sift in the flour, cocoa powder, baking powder and a generous pinch of salt and whisk together. Stir in the peanuts and the dried cherries.

				Line two lightly oiled baking sheets with baking parchment. Bring the cookie mixture together, then form 24 walnut-sized balls. Place 12 balls on each baking sheet, keeping them spaced apart as they will spread slightly during cooking. Press down each ball lightly to flatten it a little.

				Bake the cookies for 20 minutes. Transfer to wire racks to cool (don’t leave them on the trays as they may stick) and then store them in an airtight tin. 

				
PRUNE AND SULTANA EARL GREY TEA LOAF
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				The great thing about this tea loaf is that it keeps well, so you’ll still be able to enjoy the pleasures of home baking long after you’ve dropped off the dog at the kennels and cancelled the milk. It freezes too, so you could make a batch for your next trip at the same time. On the road, on a walk, on the beach, wherever. It’s brilliant. 

				Cuts into 12 slices

				100g ready-to-eat pitted prunes

				75g ready-to-eat dried apricots

				125g sultanas

				100g granulated sugar

				150ml warm Earl Grey (or other) tea

				1 large egg, lightly beaten

				1 tbsp runny honey

				225g self-raising flour

				½ tsp ground cinnamon

				1 tsp ground mixed spice 

				whole nutmeg, for grating

				Chop the prunes and apricots, mix with the sultanas and sugar, then tip into a smallish bowl. Pour over the warm tea and leave to soak overnight.

				Pre-heat the oven to 170°C, 150°C fan, gas 3. Tip the fruit mixture into a large mixing bowl, stir in the egg and honey, then sift in the flour, cinnamon, mixed spice, a generous grating of nutmeg and a pinch of salt. Mix until combined, then spoon into a lightly buttered 10 x 16cm base x 9cm deep loaf tin.

				Bake for 1 hour or until the tea loaf has risen and slightly shrunk from the sides of the tin. Turn it out of the tin to cool on a wire rack. Slice thinly and spread with butter to eat.

				
A sandwich for the journey
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				Come on, admit it. Everyone has a secret when it comes to sandwiches. Everyone has odd tastes. It could be that it’s something your parents ate, that was normal in the world in which you grew up. It could be that you acquired a taste for odd combinations of ingredients during cash-strapped student days. Or it could be just that you’ve got odd tastes.

				For me, the ultimate gastronomic sandwich masterpiece is blue cheese (the stinkier, the better), Marmite and baby spinach with mayonnaise on thick sliced crusty white bread. I know where it comes from. My friend Guy grew up on cheese and Marmite sandwiches so, when I needed a signature sandwich for myself, I stole it and created my version of it. Over the years I have carefully refined it until it has got to where it is today. Delicious.

				John Montagu, the 4th Earl of Sandwich, is credited with being the ‘father’ of the modern sandwich. The story goes that he wanted to keep his hands grease-free during a card game so he ordered his meat between two pieces of bread. Naturally, his posh chums thought it was a jolly good idea and ordered theirs like that too. That was in 1762. The sandwich, in its many forms, has remained dear to our hearts ever since. Admittedly it would have been nicer if it had been created in battle or in a situation of huge adversity like many other great inventions. But never mind. The sandwich is easy to make, has infinite combination possibilities and is perfect for eating on the run. And that makes it perfect for us.

				Of course one man’s meat is another man’s poison so when I started to think about sandwiches for a trip in the van, I couldn’t decide what to include. I love my stinky cheese and Marmite combo, while my mum, for example, loves banana sandwiches with demerara sugar on processed brown bread. As far as I am concerned, that’s not normal. But the point is, everyone has their own guilty sandwich secret. 

				To prove this I did a bit of very unscientific research and asked all my Facebook friends to give me their ‘odd but delicious’ sandwich combinations. Then I decided to make my family try them.

				WHAT’S YOUR SANDWICH SECRET?

				Cheese, ham, marmite, mayo and salad

				Nutella and honey

				Guacamole and cottage cheese with slices of tomato

				Chutney, cheese, salami, tomato, gherkins, basil and mayo

				Banana

				Corned beef and sugar in a hot buttered toast sandwich

				Cheese and beetroot

				Smoked salmon, cream cheese and thin apple slices

				Bacon and marmalade

				Cold swede and Brussels sprouts with plenty of pepper, best on wholemeal 

				Cheese and strawberry jam

				Gherkin and peanut butter 

				Crunchy peanut butter, salad cream and bean sprouts on white bread

				Egg mayo, spring onion and smoked salmon

				What could possibly go wrong?

				Are you kidding me? Everything can go wrong here. The only way to keep safe is to make your own sarnies. That way you’ll never have any reason to complain.

				
The Journey
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				Driving a classic brings its own special pleasures. Travelling in style, the freedom of the open road, going where the mood takes you. A lot of people will tell you that it’s the journey that’s important. So it is. But it’s just as good to get there and get the kettle on. That’s when you start living.

				FOOT LOOSE AND FANCY FREE

				One of the cornerstones of the camper van lifestyle is kicking off your shoes and feeling the sand between your toes. It’s the thing that enables you to step over the line that divides you from the mainstream. Once on the barefoot side you begin to belong to the counterculture.

				But hang on a second, not just yet. Keep your shoes on until you get there because if you drive in bare feet you could end up being prosecuted for driving without due care and attention. For real! And it’s no good putting on a pair of flip flops either, as only appropriate footwear will do.

				The result, if you get stopped and charged, could be up to 9 points on your licence, even disqualification in extreme cases, and fines up to £5,000. It’s the same if you get distracted while driving: changing a CD, reading a map, smoking, eating and using your mobile phone all count. So... do the relaxing once you get there.

				THE VIEW FROM HERE

				When you are driving, it is worth savouring the experience. If you have far to go you’re going to be doing it for a while. You couldn’t hurry if you tried. You’ll see more in a van because the driving position is right over the front wheels. Visibility is great. Going round sharp corners feels like floating. The whole thing is more akin to driving a truck than a saloon car yet the footprint is pretty much the same.

				The other side, of course, is the feeling that something could go pop at any moment. I guess it’s the same with all classics. Everything wears out at some point. You pray it’s not today.

				
DRIVING THE ENVIRONMENTAL MESSAGE * **


				One of the ironies of camper van culture is that it usually goes hand in hand with a love of the outdoors and a respect for the environment. Yet we’re prepared to turn a blind eye to the environmental impact of our favourite mode of transport. My van, a thirsty 2.0-litre air cooled, pushes out about 15-20 miles per gallon depending on how I drive. Compared with today’s standards that is very poor and perhaps a little irresponsible. Of course I could have it converted to Liquid Petroleum Gas which would reduce running costs and produce fewer emissions, but fuel economy would be worse. 

				There’s nothing for it but to drive in a more fuel-efficient way. Here’s how:

				Get your van serviced. Good maintenance will keep it running smoothly and more efficiently. There’s more about this on here.

				 Keep your weight down. Packing light is key.

				 Streamline. Ok so the shape isn’t perfect but you don’t need roof racks, top boxes or surfboards on the roof do you?

				Change up quickly. Get into high gear as soon as possible and don’t thrash it on the way. 

				Keep it smooth. Revving up uses loads of fuel so take it easy and don’t push it.

				Don’t idle. If you’re sitting in traffic for a few minutes, switch off. It uses less fuel.

				Check your tyre pressure. Having your tyres at the right pressure can really help to push up the miles per gallon.

				Avoid short journeys. Short hops use more fuel. Walk or take your bike.

				Take a spare fuel can – you never know when you might need it.

				
Camper dos and don’ts 

				MUTUAL APPRECIATION SOCIETY

				There’s an unwritten rule of motoring that says VW camper van owners have to wave at each other. Of course it’s never simple and there are politics to it. The older vans, the Splitties and the Bays, will always offer up a friendly wave to each other but it’s touch and go when it comes to the T25 (T3). Maybe it’s because the T25 went water-cooled in 1982, maybe it’s because they are so different from Splitties and Bays, maybe it’s because they are new and therefore not to be trusted. Who knows? I suspect they’re just not cool enough for the hardcore enthusiasts.

				As a serial T25 owner I have become a little wary of the waving policy. It makes me feel insecure. This is probably because when I had my first T25 in 1991 they were still considered ‘new fangled’ by the VW community and nobody waved. Nowadays they are increasingly regarded as classics, so more and more drivers are waving. But I still feel empty and inferior if I wave at another van and they don’t wave back. So I let them do the running. This is silly, isn’t it? I should definitely get over myself. Who cares if they don’t wave back? It’s their loss.

				Whoever you are, whatever you drive, share the love. Don’t be aloof. We’re all in it together.

				SEAT BELTS IN A CAMPER

				Sometimes common sense wins out. I wouldn’t feel comfortable carrying any passenger in my van if I didn’t have seat belts fitted. I’d feel it was my duty to get them fitted, even though current seat belt law says that if they aren’t fitted you can still carry passengers in the back of a camper. But would you, knowing what you know about seat belts and impacts? I wouldn’t. Not with my kids or any of my friends. 

				You shouldn’t use seats that face the rear or side either. And don’t forget that children under 3 years old cannot travel in a vehicle unless they are in a secured baby or child seat and that children under 12 must be seated in the appropriate restraints – that goes for vans too. Don’t risk it. And no putting the bed out for the kids on the M25 either – no matter how tired they are.

				HIRING A VW CAMPER

				GIVE YOUR VAN A LITTLE LOVE

				The chances are, that if you have a VW camper that you’ll bestow love, affection – and plenty of cash – on it. And so you should. 

				To their credit, air-cooled engines are very simple and reliable, with uncomplicated electronics. That’s probably why there are so many of them around today. Even so, they do have problems and still need to be maintained properly. The more you look after your van, the more it will look after you. That’s the simple message Ian at South West VWs told me when I went in search of his sage advice. Make friends with a good mechanic, he said. Older vehicles, unlike newer cars, were never designed to run for long periods without care. Service intervals are shorter. 

				Unless you are lucky enough to have a van that has had a complete restoration, there is bound to be some rust lurking somewhere. It might also be worth investing in protecting your vehicle with waxoyl. This will help to keep the inevitable rust at bay and will prolong the useful life of your favourite machine. Nobody wants their van to turn into a play house before its time is done.
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