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Twenty-five years ago, I used to send my kids to my sister and brother-in-law for a week, and they would take them camping along with their own kids. I had no interest. Send me to a five-star resort, please. And my kids would come back home every year full of stories and laughs and family bonding that would last a lifetime.


One year, my brother-in-law couldn’t go, and my sister begged me to go instead. Let’s just say it was not an easy task for her to convince me. But she did. So the two of us took our young children up to the pine tree–laden forest of northern Arizona in their little pop-up camper that could sleep an amazing number of people.


Getting there and setting up was a bit chaotic, to say the least. But the next morning, I woke before anyone, snuck out of the pop-up, started a morning fire, heated up a cup of joe, and sat there, curled up in my camp chair as I watched the sun sneak up over the horizon to stream through those pines, creating the most spectacular and peaceful scenery I had ever seen. I was hooked.


After that trip, I went home and bought my very first camper—a small pop-up just like my sister’s. And we’ve been camping ever since. I’ve had everything from that little pop-up to a forty-foot Class A motor home to a tow-behind pod with an outdoor kitchen to a thirty-six-foot fifth wheel. I love them all and I could happily camp today in any of these RVs. It’s all about the experience.


And food is a huge part of the experience. I don’t recall what I made on that inaugural trip (hot dogs and Pop-Tarts® ring a bell) but I have now cooked in every type of RV out there for the past twenty-five years. In fact, our families still go RVing together, and I do all the food planning and cooking for our trips. It makes me happy (and it makes my sister happy, too!).


My goal with this book is to bring together everything I’ve learned about RV cooking over twenty-five years and share the tips, tricks, and recipes that have always worked so that you can spend less time stressing about food and more time enjoying your own RV experience—creating memories, stories, laughs, and lifelong bonds.


Give me the choice today between RVing and a five-star resort, and RVing wins. Every. Single. Time.


PANTRY STAPLES AND ORGANIZATION


Storage space. Countertop space. Refrigerator space. All are in short supply in an RV and can cause cooking challenges. But with some careful planning and organization, you can put together an amazing variety of fabulous meals, even while you’re out enjoying quality family time in the great outdoors.


Each recipe in this book has its own set of ingredients, but the following is a list of general good-to-have-around seasonings and staples. Keep the size of your kitchen in mind when selecting ingredients. If you have a tiny kitchen with a very tiny pantry, salt, pepper, and Italian seasoning will go a very long way.


SPICES


Salt


Black pepper


Italian seasoning


Seasoned salt


Cayenne pepper


Grilling spice blend


Garlic powder


Onion powder


Ground cinnamon


Red pepper flakes


Dried basil


Dried oregano


Dried thyme


Dried rosemary



OILS/CONDIMENTS/SAUCES



Olive oil (regular & extra-virgin)


Nonstick cooking spray


White wine vinegar


Balsamic vinegar


Tabasco


Soy sauce


Hoisin sauce


Maple syrup


Relish


Mustard


Steak sauce


BBQ sauce


PANTRY STAPLES


All-purpose flour


White sugar


Brown sugar


Cornstarch


Baking powder


Coffee & coffee creamer


Breadcrumbs (regular & panko)


Pantry organization is essential in an RV kitchen due to the limited space, and I have tried any number of solutions to keep things neat and tidy. Typically, RV cupboards tend to be deep to utilize all available space. But this can make it difficult to see or reach items in the back of the cupboard, and it’s rare to find a good, confined space to keep spice jars and bottles.


Here’s how I make the most of my RV kitchen:




1. Use small plastic bins that fit into smaller kitchen cabinets to store spice jars. These bins will typically fit in the upper small cabinets. Organize the spices alphabetically so each one is easy to find when you need it.


2. Use a larger plastic bin for liquids such as oils, vinegars, and syrup. Keeping them all in one container will limit any potential mess, should one of the containers get jostled around and tip over (yes, that happens!).


3. Keep breads in an open cubby, if possible, to reduce the potential for mold. Flat breads, such as pita or tortillas, take up far less space and usually last longer than regular loaf bread.


4. Put baking staples such as flour and sugar in sturdy plastic containers with lids. Empty plastic nut containers from warehouse stores work well and can usually be stacked neatly on top of each other without creating a mess.


5. Put taller, boxed items such as cereal, crackers, and cookies in the back of larger cabinets. They will be easy to see and easy to reach.


6. Keep canned goods together and in front of boxed items but be mindful of the weight. Some RV shelving is a little weak and can easily be overloaded, causing them to bow.


7. Place bags of chips and items that are frequently grabbed in an easy-to-reach but high cabinet.


8. Due to the weight, bottled water should be placed in cabinets on the floor.























[image: ]



Proper meal planning can make the difference between a relaxing and enjoyable experience with family and friends or a stressful and miserable RV trip. I love cooking in the great outdoors—whether I’m outside using a portable grill or camp oven, or in the RV using the cooktop or oven.


No matter how you intend to prepare meals, everything is easier and goes more smoothly with some solid menu planning. It gives you more time to enjoy the beautiful scenery around you, as well as those who are traveling with you. It’s well worth the beforehand effort.


My family does everything from weekend warrior trips to multiweek getaways (and we look forward to full-timing it!). No matter the length of the trip, I always plan the meals and do a fair amount of food prep in advance. Over the years, I’ve developed a system that works well. Here are the keys to successful RV meal planning and prep:


Get an accurate head count of how many mouths you will have to feed for any given meal—This number can change throughout the trip, depending on others who may join you at various times.


Take note of any food aversions or allergies that your fellow RVers may have—With limited storage space, it can be difficult to make separate meals for those with food issues, so it’s best to know what they are in advance.


Plan to use fresh ingredients first to avoid spoilage—Leafy lettuces, ripe tomatoes, strawberries, and bananas are items that tend to spoil quickly, so put those items at the beginning of the menu.


Plan meals on back-to-back days, when you’re using only half of the same ingredient for each meal—For example: BLT Sandwiches (page 59) and Frozen Hamburgers Done Right (page 72) should be made on back-to-back days, because you’ll use about half of the head of lettuce for each meal. This method allows for all of the lettuce to be consumed, rather than half of it spoiling and needing to be tossed.


Mix up the menu with items you can make ahead and those that can be made at the campsite—Plan to serve make-ahead meals to heat and eat on days when you’re busy or tired. If you change location or go day tripping, hiking, or exploring, you’ll want a fast meal for everyone.


Try to keep leftovers to a minimum—Filling your RV fridge with multiple containers of half portions of meals takes up more space than you have. However, if a recipe gives you two full meals’ worth of food, then absolutely keep those leftovers. You’ll enjoy them on a day when you want to relax.


Prep some ingredients beforehand to save space in the RV refrigerator—Dicing onions, scrambling eggs, leafing lettuce, and chopping broccoli into florets in advance will save tons of room in the fridge. Determine which of these space-saving tips will help once you’ve planned the full menu.
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Here are a couple of sample meal plans, one for a long weekend and another to cover meals for two weeks. You can change them up, depending on your personal tastes, or use the template on page 8 to make your own meal plan.




LONG WEEKEND MEAL PLAN





THURSDAY (NUMBER = NUMBER OF PEOPLE)


Breakfast (2) — Vanilla Cream Steel Cut Oatmeal with Berries (page 51)


Lunch (2) — Charcuterie Board (page 56)


Snack (2) — Fresh fruit


Dinner (2) — Grilled Chicken Quesadillas (page 134)


Dessert (2) — Grilled Glazed Pineapple Spears (page 180)


FRIDAY


Breakfast (4) — Make-Ahead Breakfast “Quiche” (page 32)


Lunch (4) — Frozen Hamburgers Done Right (page 72)


Snack (4) — Basic Hard-Boiled Eggs (page 52)


Dinner (4) — Caprese Chicken (page 112)


Dessert (4) — Peanut Butter Chocolate Banana Boat (page 179)


SATURDAY


Breakfast (4) — Perfect Scrambled Eggs (page 36), Oven-Baked Bacon (page 43), and Toast (page 26)


Lunch (4) — BLT Sandwiches (page 59)


Snack (4) — No-Bake Protein Balls (page 55)


Dinner (4) — Hawaiian Chicken Skewers (page 71) and Foil Packet Broccoli on the Grill (page 155)


Dessert (4) — S’mores Bake (page 177)


SUNDAY


Breakfast (4) — Make-Ahead Breakfast Burritos (page 28)


Lunch (2) — Shredded Chicken Gyros (page 84)


Snack (2) — Fresh fruit


Dinner (2) — Meatloaf Muffins (page 93) and Grilled Corn on the Cob (page 161)


Dessert (2) — Mini Cherry Pies (page 172)




TWO-WEEK MEAL PLAN





A note about the two-week plan: I planned on four people for all meals. Adjust as necessary for your group. We generally eat breakfast before we hit the road on the first day of any trip, so I didn’t include it in the plan.


FRIDAY


Lunch/Snack — Fruit and chips


Dinner/Dessert — Grilled Chicken Quesadillas (page 134) and Apple Pie Packets (page 170)


SATURDAY


Breakfast — Breakfast Scramble (page 37) with tortillas


Lunch/Snack — Baked Brats with Onions and Peppers (page 67)


Dinner/Dessert — Beef and Tomato Skewers (page 79) and Simple Chopped Green Salad (page 144)


SUNDAY


Breakfast — Vanilla Cream Steel Cut Oatmeal with Berries (page 51)


Lunch/Snack — Frozen Hamburgers Done Right (page 72)


Dinner/Dessert — Loaded Baked Potato Casserole (page 96) and S’mores Bake (page 177)


MONDAY


Breakfast — Make-Ahead Breakfast Burritos (page 28)


Lunch/Snack — Charcuterie Board (page 56)


Dinner/Dessert — Grilled Boneless Pork Chops (page 131) and Cucumber Tomato Salad (page 145)



TUESDAY



Breakfast — Perfect Scrambled Eggs (page 36), Oven-Baked Bacon (page 43), and Toast (page 26)


Lunch/Snack — Carolina-Style BBQ Chicken Sandwiches (page 86) and Easy Coleslaw (page 143)


Dinner/Dessert — Beef Enchilada Bake (page 91) and Skillet Cake and Berries (page 166)


WEDNESDAY


Breakfast — Yogurt and Berry Parfait (page 25)


Lunch/Snack — Shredded Chicken Gyros (page 84)


Dinner/Dessert — Easy BBQ Meatball Skewers (page 138) and Spinach Salad with Strawberries (page 146)


THURSDAY


Breakfast — Make-Ahead Pressure Cooker Egg Bites (page 34)


Lunch/Snack — Quick Philly Cheesesteak Sandwiches (page 80) and fresh fruit


Dinner/Dessert — Chicken, Potato, and Broccoli Foil Packets (page 126) and Mini Cherry Pies (page 172)


FRIDAY


Breakfast — French Toast (page 41)


Lunch/Snack — Sloppy Joes (page 62) and Easy Coleslaw (page 143)


Dinner/Dessert — One-Pot Spaghetti (page 107)


SATURDAY


Breakfast — Make-Ahead Egg Muffin Sandwiches (page 30)


Lunch/Snack — Grilled Chicken Tender Sandwiches (page 74) and Grilled Corn on the Cob (page 161)


Dinner/Dessert — Grilled Flank Steak (page 132), Grilled Vegetable Salad (page 158), and Blueberry Crumble (page 174)



SUNDAY



Breakfast — Vanilla Cream Steel Cut Oatmeal with Berries (page 51)


Lunch/Snack — Ham Rolls (page 58) and chips


Dinner/Dessert — Sweet and Sour Pork Packets (page 128) and Cherry Chocolate Cake (page 173)


MONDAY


Breakfast — Tater Tot™ Breakfast Casserole (page 48)


Lunch/Snack — Pulled Pork Pizza (page 88)


Dinner/Dessert — Stuffed Baked Potatoes (page 114) and Mini Cherry Pies (page 172)


TUESDAY


Breakfast — Make-Ahead Breakfast Burritos (page 28)


Lunch/Snack — Shredded Chicken Tacos (page 60)


Dinner/Dessert — Grilled BBQ Chicken Drumsticks and Thighs (page 76), Grilled Zucchini (page 157), and Herbed Baby Potatoes (page 151)


WEDNESDAY


Breakfast — Sheet Pan Chicken and Waffles (page 46)


Lunch/Snack — Chili Cheese Dogs (page 75)


Dinner/Dessert — Orzo and Chicken Medley (page 104) and Grilled Glazed Pineapple Spears (page 180)


THURSDAY


Breakfast — Make-Ahead Breakfast “Quiche” (page 32)


Lunch/Snack — Turkey Lettuce Wraps (page 66)


Dinner/Dessert — Shepherd’s Pie, Thanksgiving Style (page 98) and No-Bake Mini Cheesecakes (page 164)




ONE-WEEK MEAL PLAN TEMPLATE





We generally eat breakfast before we leave on Day 1, so I don’t include it in the plan. Insert the number of people in the parentheses.



Day 1 __________



Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________



Day 2 __________



Breakfast ( ) _______________


Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________



Day 3 __________



Breakfast ( ) _______________


Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________



Day 4 __________



Breakfast ( ) _______________


Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________



Day 5 __________



Breakfast ( ) _______________


Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________



Day 6 __________



Breakfast ( ) _______________


Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________


NOTES: _______________



Day 7 __________



Breakfast ( ) _______________


Lunch/Snack ( ) _______________


Dinner/Dessert ( ) _______________


NOTES: _______________


Resource Management


RV travel brings freedom. Freedom to pick up and go whenever and wherever the mood strikes. Freedom to see all that this beautiful country has to offer. Freedom to meet up with family and friends to create lifelong memories.


But RV travel also has some restrictions. Power, storage space, refrigerator and freezer dimensions, and water all may be in limited supply. When managed properly, however, the limitations will hardly create a blip in your plans.


POWER CONSIDERATIONS


Let’s face it—your RV needs power. Lights, electronics, heaters, and especially kitchen appliances consume a lot of power. It is imperative to know and understand your own RV’s power capabilities, particularly when camping off-grid or in the wild, also called boondocking.


RVs can have everything from a single house battery, which must support all systems, to a very sophisticated multibattery solar system with inverters and controllers that can handle even the largest power loads. Learn what your RV has and stay well within its capabilities and you’ll be just fine.


Even when plugged into shore power—when you’re connected to the AC electric grid—RVs still may have limitations. Are you plugged into 110 volts? Or 30 or 50 amps?


The answers to those questions will determine which kitchen appliances are appropriate for your RV. When our solar-powered system was installed, the technician asked us the importance of each kitchen appliance in descending order so he could determine exactly how much power we needed when boondocking. This is a great exercise for anyone with an RV and will help you decide which appliances are “must-haves” and which ones can stay home.


For me, easy morning coffee is essential (although I do love a good pour-over coffee on occasion). One round of toast in a toaster is pretty high on the list, as well as the use of my three-quart electric pressure cooker, but regular use of a microwave is not at all important to me.


Even though the solar power in our RV was built to meet our family’s needs, I keep in mind roughly how much power each appliance uses whenever I plug it in, so I don’t overload the power source that is supporting us. Here are some common small kitchen appliances and their average wattages to help you decide which ones are essential to you.






	Drip coffee maker


	750 watts







	Keurig® coffee maker


	1,500 watts (peak usage)







	Two-slice toaster


	1,000 watts







	Toaster oven


	1,400 watts







	Three-quart pressure cooker


	700 watts







	Six-quart pressure cooker


	1,100 watts







	Microwave


	1,200 watts







	Hand mixer


	250 watts







	Blender


	1,000 watts (average)







	Waffle iron


	1,000 watts







	Sous vide circulator*


	1,000 watts







	*Note: this is one of my favorite appliances, but repeated high and low cycling makes it a poor choice for battery draw, so sadly, this one stays home when we might be boondocking.








Storage Considerations


The last consideration for kitchen appliances is storage—always in short supply. We have a decent amount of countertop space, so our toaster and coffee maker can stay on the counter, but the pressure cooker and blender have to be stored when not in use. In the end, lack of space, rather than power consumption, may ultimately determine which appliances go with you on your RV adventures.


Refrigerator/Freezer Considerations


Keeping things cool seems like such a simple topic, doesn’t it? But it may be one of the most complicated resource management tasks to get right. And it is potentially one of the most important. (’Cause who wants warm beer?)


RV refrigerators and freezers tend to be less efficient than residential units. They take longer to cool down, have a harder time keeping up with an influx of warm food and drinks, and often struggle to freeze ice. But with a little extra thought and care, your RV fridge and freezer will keep you happy.


Arizona is my family’s home base, so we must turn on our refrigerator to cool it down at least twenty-four to forty-eight hours before loading the food. If it is very hot outside, I will also put a “sacrificial” bag of ice in the freezer, which helps draw cooler air into the main refrigerator space. That bag of ice will often partially or fully melt, but it’s well worth it to make sure the entire refrigerator and freezer are cool and ready for food.


When the refrigerator is cooled down, I load up any premade frozen food, like Loaded Baked Potato Casserole (page 96). I stack frozen casseroles on top of each other and fill in the other spaces with items like frozen vegetables or frozen burgers. A freezer can be tightly packed without negatively affecting its performance.


The refrigerator is a different story. It needs lots of cool airflow to remain efficient and fully functional. Do not overpack your refrigerator. (Let me repeat . . . do not stuff the fridge!) An overpacked refrigerator results in freezing some foods while leaving others at temperatures that are not safe to eat, causing premature spoilage. (Okay, lecture is over . . .)


When packing both the refrigerator and freezer, it is a very good idea to precool or prefreeze items in your regular residential refrigerator first. This prevents your RV fridge from working too hard. When this is not possible, put only a few uncooled items in the RV refrigerator at a time to make sure other items do not warm up.


ICE


There’s nothing like an ice-cold beverage at a campground—especially that first one—right when you pull in. But perfectly chilled drinks don’t just happen by themselves. Ice plays a big role.


Ice is easy to come by much of the time, but not so much when you’re boondocking, at a music festival, or in some small towns where the price of ice may be a little up there. So this section is to help you with ice management.


Space in the RV freezer is usually limited, so throwing in a full bag of ice will take up some much-needed room for all of that wonderful premade and frozen food you’ve prepared. Plus, it’s easy to plow through those bags of ice when you’re making mixed drinks. So what’s the solution?


Large ice cubes. I’m talking about making ice beforehand, using silicone trays that produce six to eight large ice cubes (usually about 2 x 2 inches each). There are two reasons why I love this method. The first is the space-saving aspect—I make anywhere from thirty-two to ninety-six jumbo ice cubes (depending on the length of the trip) before we leave. One gallon-size resealable bag will easily hold sixteen ice cubes—and it lies flat. I make enough ice cubes for two to six gallon bags. The bags, which lie flat on top of each other, are stacked in our RV freezer. This arrangement takes up far less room than even one regular store-bought bag of ice.


The other reason why I love big ice cubes (and I’m gonna get a little scientific on you . . .) is that they melt more slowly than smaller cubes of the same volume. Why is that? It has to do with surface area. The rate of ice melt is directly proportional to the amount of surface area of the ice that is exposed to the liquid in which it sits—the more surface area, the more the ice crystals transfer to the warmer liquid. The volume of ice in one large chunk has less surface area than the same volume of ice in multiple small ice cubes. And when ice melts more slowly, your drink doesn’t get watered down. There you have it! Large ice cubes for the win!
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COOLERS


There are as many opinions about coolers as there are coolers to buy. Big? Small? Portable? Expensive? Bargain brand? So, what is the perfect cooler to take RVing? Well, the answer isn’t simple. It really depends on your personal needs.


In the discussion about ice and ice management, above, I favored making large ice cubes for packing into your RV freezer. But that’s not always possible, and you may need bagged ice because of space constraints, or perhaps you’re going on a long trip. In that case, I suggest investing in a high-quality cooler with thick sides and a tight seal.


I have used many name-brand, upper-end coolers (Yeti®, Pelican™, Orion, etc.) and I believe they all perform equally well. The best way to utilize these higher-priced coolers is to pack them full with bags of ice (not drinks). And open the cooler only when it’s absolutely necessary. This will keep the ice bags rock solid for days.


So what about drinks? To keep them nicely chilled, it’s okay to use a lower-priced cooler. Put your drinks (prechilled if possible) into the cooler and top the containers with lots of fresh ice. And open the cooler only when necessary, just as you would with a higher-end model (and please don’t stand there with the lid open, just daydreaming about what you want. Think about what you want and then open the lid quickly, retrieve what you’re looking for, and then close the lid just as quickly). I know this may sound a little extreme, but if you really want super-cold beverages, this is hands-down the best way to manage your cooler without constantly having to buy more ice.


We also have a soft-sided, small cooler that we use on day trips for snacks and drinks. These coolers typically come with a reusable ice pack that can be frozen again after use. These handy coolers are collapsible when not in use, and take up little space.


As I’ve mentioned, the type, size, and number of coolers you use is a personal preference, but my cooler system has worked well for many years, and I recommend giving it a try.


WATER CONSIDERATIONS


Water can be a real issue when RVing. And water management is critical to a successful RV trip. It is necessary not only for cooking and cleaning, but also for the health and survival of all those along for the adventure.


Most of my RV experience has been in the Southwest, where it’s hot and dry, so water usage and consumption take on a whole new meaning, and water conservation is essential. Here are some of the water tips and tricks I have developed throughout the years. Keep these tips in mind and you’ll never run into water issues.




• Always have plenty of extra drinking water on hand, regardless of whether there will be water available at your campsite. I bring several one-gallon water jugs (can be reusable) on each outing.


• Determine whether the campsite you are going to has potable (drinkable) water, and if it can be deposited in your RV water tank. Many places have non-threaded spigots that are deliberately designed to prevent RVers from filling their RV water tanks. We ran into this many times in Colorado. Be aware ahead of time and arrive with a full tank of water, if necessary.


• Install a water filter on your RV water system. It can be attached directly to your kitchen sink or where the water feeds the entire RV from the main water tank. These tanks can be very dirty, and you want to prevent that dirt from clogging up your water system.


• In general, we travel with our RV water tank empty to save on fuel consumption while driving, but we always fill the tank first if we are going to a place where we might not have access to fresh water.


• When cleaning dishes, keep the water flow from the kitchen sink to a trickle, or use a bin filled with soapy water to wash dishes and then lightly rinse them.


• Coffee uses a lot of water. Plan accordingly.


• Always keep an eye on the amount of water you have in the water tank and have a plan to refill it long before you run out.
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