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INTRODUCTION

Traveling has always meant more to me than just seeing new places—it’s about discovering the local flavors, hidden gems, and food that tells a story about where you are. In a world where things are starting to look and taste the same everywhere you go, I find myself drawn to the unique—regional dishes, mom-and-pop diners, and recipes that reflect local culture and history.

Before vintage camper trailers took over my life, I owned a little bakery and coffee shop. We roasted our own beans and baked everything from scratch—our muffins and carrot cake were pretty legendary! That love of cooking has always stuck with me. Caroline jokes that I just like to host trailer rallies so I have an excuse to make my pancakes for a crowd, and she’s probably right.

This cookbook is a mix of all the things I love: good food, cooking outdoors, and the vintage trailer community that brings it all together. Whether you’re whipping something up in a Dutch oven, firing up the grill, or just making sandwiches for the road, I hope you find recipes in this cookbook that you’ll come back to again and again. More importantly, I hope they help you create your own great memories around the table—or the picnic bench—wherever your travels take you.

—Paul
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BREAKFAST








PERFECT PANCAKES

The secret to our pancakes is no secret. It is a “recipe” handed down from my grandmother. We use Krusteaz pancake mix to produce consistent, delicious pancakes every time. When anyone asks, I tell them it’s not the recipe, it is how you prepare the mix.


	Krusteaz pancake mix

	Oil for griddle




	1. Follow the instructions on the box. Do not overmix batter! Make the mix on the wet side and be sure to leave some lumps in it.

	2. Let the batter sit an hour to an hour and a half before you are ready to make your pancakes to give the batter a chance to “bloom.”

	3. When you are ready to start cooking, add more water to batter if needed. Blend in the water without overmixing the batter and making sure to leave some of the lumps.

	4. Make sure your griddle is very hot! Preheat to 375 degrees F minimum. To check the temperature, drop a little water on your pan or griddle, and if the water dances around the pan, it’s ready.

	5. Lightly oil the griddle, then wipe the excess off with a paper towel. A little oil goes a long way. You don’t want to deep-fry the pancakes.

	6. Pour batter onto griddle and cook, a little over a minute on each side. Look for bubbles and dry edges to indicate your pancake is ready to flip.

	7. Once you flip the pancake, leave it alone. Do not press down on it or flip it more than once.

	8. Serve pancakes two at a time, on a plate, so they are hot and fresh.




	
Tip: Use a professional pancake batter dispenser to keep the size of pancakes consistent.

	
Feeding a Huge Crowd: We mix up several 5-gallon buckets of pancake batter. Because we’re preparing quantities to serve hundreds of people, we use a paint mixer on a battery-operated drill to blend the water with the mix.



VARIATIONS


	
Elvis Presley Pancakes: Sprinkle cooked and crumbled bacon into each flapjack and serve with peanut butter and bananas.

	
Strawberry Fields Forever Pancakes: Serve with fresh, quartered strawberries tossed with a touch of sugar and topped with whipped cream.

	
Cinco de Mayo Pancakes: Top with Tres Leches Sauce.

	
Blueberry Pancakes: Gently fold fresh blueberries into the batter.

	
Kid-Favorite Pancakes: Gently fold chocolate chips into the batter.
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OMELET IN A BAG

Making your omelet in a ziplock bag is a fun technique that kids will enjoy. Try one of the combinations below or invent your own!


	Ziplock freezer bags

	2 to 3 eggs per bag

	Ingredients of choice




	1. Heat a large pot of water until it reaches a rolling boil.

	2. Break the eggs into a resealable bag and toss in your chosen mix-ins. Be sure all meat is fully cooked before adding. If you would like your veggies softer, sauté them before adding as well.

	3. Seal the bag securely.

	4. Submerge the bag in the boiling water and cook for 12 to 14 minutes.

	5. Using caution, as the bag will be hot, remove it from the pot using tongs and carefully open it up.

	6. Place your omelet on a plate to serve.



VARIATIONS


	
Classic Denver: Ham, onion, green bell pepper, and shredded cheese.

	
Farmhouse Special: Bacon, ham, mushrooms, bell pepper, onion, and shredded Mexican blend cheese.

	
Fajita Fiesta: Seasoned chicken, salsa, onions, bell peppers, and cheese. Serve with a dollop of sour cream and salsa.

	
Vegetable Garden: Bell peppers, onions, mushrooms, and tomatoes. Add your favorite cheese. Try Havarti or Brie.

	
Carnivore’s Delight: Bacon, sausage, ham, peppers, onions, and pepper jack cheese.

	
Sausage and Mushroom: Sausage, mushrooms, and Swiss cheese.

	
Pizza-Style: Italian sausage, pepperoni, pizza sauce, and mozzarella. Serve with red pepper flakes and Parmesan.

	
Spinach and Tomato: Fresh spinach, fresh or sun-dried tomatoes, crushed garlic, and feta cheese.

	
Philly Steak: Thin-sliced beef, sautéed onions and peppers, and provolone cheese.
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MAKE-AHEAD BREAKFAST BURRITOS

This hearty breakfast will ensure campers start the day off right.


	2 cups breakfast meat (bacon, sausage, or ham)*


	1 bag mini Tater Tots

	8 eggs

	Pinch of salt, cayenne pepper, and fresh ground pepper

	2 tablespoons milk

	4 burrito-sized flour tortillas

	1 cup Mexican blend shredded cheese

	Sour cream, guacamole, and salsa for serving




	1. Sauté breakfast meat in a skillet and set aside.

	2. Cook mini Tater Tots per the instructions and make them extra crispy.

	3. In a medium bowl, whisk together eggs, salt, cayenne pepper, pepper, and milk.

	4. Cook eggs in a skillet, leaving them slightly underdone.

	5. Warm the flour tortillas, place each on a sheet of aluminum foil, and then layer with eggs, cheese, breakfast meat, and Tater Tots.

	6. Fold the bottom of each tortilla in toward the filling and roll into a burrito. Wrap in foil, make a flat bottom, and twist the open side of the burrito foil wrapper; this way, you know what side the top is. It is best to wrap burritos with room-temperature fillings.

	7. Once cooled, put burritos in a ziplock bag in the freezer.

	
8. When you pack for camping, put the burritos in a cooler. At camp, heat in a camping oven or put in a skillet to warm

	9. Serve with sour cream, guacamole, and salsa.



*Sautéed mushrooms or beans may be substituted.

Contributed by Carol Mott-Binkley
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FLUFFY FRENCH TOAST

A clever way to repurpose leftover hot dog or hamburger buns into golden, fluffy French toast perfect for camping mornings or home brunches. For an alternative twist, turn it into bread pudding with raisins for a hearty dessert.


	4 hot dog or hamburger buns (preferably day-old)

	3 large eggs

	½ cup milk (or cream for a richer flavor)

	1 teaspoon vanilla extract

	½ teaspoon ground cinnamon

	1 tablespoon sugar

	Butter and oil for cooking

	Butter, maple syrup, powdered sugar, fruit, and whipped cream for serving




	1. Slice the top brown crust off the buns to help the egg mixture absorb better. Split each bun in half or into manageable pieces.

	2. In a bowl, whisk eggs, milk, vanilla, cinnamon, and sugar until combined.

	3. Dip each piece of bun into the egg mixture, letting it soak for a few seconds.

	4. In a skillet or griddle over medium heat, add a little butter and oil. (The butter is good for flavor and the oil keeps the butter from burning.) Cook the soaked buns for several minutes on each side until golden brown.

	5. Top with butter, maple syrup, powdered sugar, fresh fruit, and a dollop of whipped cream.








TRES LECHES SAUCE

Drizzle this delicious sauce over pancakes, waffles, or French toast.


	⅔ cup sweetened condensed milk

	½ cup evaporated milk

	⅓ cup half-and-half




	Combine ingredients in a small saucepan and warm over medium heat. Bring to a boil, stirring constantly for 3 to 4 minutes. Remove from heat and let cool. The consistency will be on the thinner side and very sweet. You can also serve it with cinnamon-sugar and whipped cream.
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AUNT JO’S SAUSAGE CHEESE BALLS

These sausage cheese balls are a crowd-pleaser and make for a tasty breakfast.


	1 pound grated sharp cheddar cheese

	2 cups baking mix (such as Bisquick)

	1 pound sausage, cooked and crumbled

	½ cup water




	1. Preheat oven to 350 degrees F.

	2. In a large mixing bowl, toss the grated cheese with the baking mix to evenly coat the cheese.

	3. Stir in the sausage until well combined.

	4. Make a well in the center of the mixture and pour in water. Gently fold the mixture together, being careful not to overmix.

	5. Using your hands, shape the mixture into walnut-sized balls (about 1 inch in diameter).

	6. Place the balls on a greased or parchment-paper-lined baking sheet. Bake in the preheated oven for 15 minutes, or until golden brown.

	7. Allow the sausage cheese balls to cool slightly before serving.



TIPS


	
Refrigerate: Store unbaked balls in the refrigerator for up to 24 hours before baking.

	
Freeze: Freeze unbaked balls on a baking sheet until firm, then transfer to a freezer-safe bag. Bake directly from frozen, adding 2 to 3 minutes to the baking time.



SERVING IDEAS:

Pair with these dips for added flavor:


	Classic ranch dressing

	Honey mustard sauce

	Spicy sriracha mayo

	Creamy cheese dip

	Barbecue sauce

	Sweet chili sauce

	Hot honey



Contributed by Thelma Atkinson
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NUTRITIOUS FIG GRANOLA BARS

Try these bars as a filling, grab-and-go breakfast or snack.

FIG FILLING


	2 cups dried figs, stems removed

	¼ cup water

	1 tablespoon lemon juice

	1 teaspoon vanilla extract



GRANOLA BAR BASE


	1½ cups rolled oats

	½ cup almond flour (or finely ground almonds)

	½ cup chopped nuts (walnuts, pecans, or almonds)

	¼ cup unsweetened shredded coconut (optional)

	¼ cup ground flaxseeds or chia seeds

	1 teaspoon cinnamon

	¼ teaspoon salt

	¼ cup natural almond butter or peanut butter

	¼ cup honey or maple syrup

	2 tablespoons coconut oil, melted

	1 teaspoon vanilla extract




	1. In a small saucepan, combine the dried figs and water. Simmer over low heat for 5 to 7 minutes, until the figs are soft and the water is mostly absorbed. Transfer to a food processor and blend with the lemon juice and vanilla until smooth. Set aside.

	2. Preheat oven to 350 degrees F. Line an 8 x 8-inch baking dish with parchment paper.

	3. In a large bowl, mix the rolled oats, almond flour, nuts, coconut, flaxseeds, cinnamon, and salt.

	4. In a separate bowl, whisk together the almond butter, honey, coconut oil, and vanilla.

	
5. Pour the wet ingredients into the dry ingredients and stir until fully combined. The mixture should hold together when pressed.

	6. Press half of the granola mixture evenly into the bottom of the prepared baking dish. Spread the fig filling evenly over the granola base. Top with the remaining granola mixture, pressing gently to create an even layer.

	7. Bake for 20 to 25 minutes, or until the edges are golden brown. Let cool completely in the pan before slicing.

	8. Cut into bars or squares. Store in an airtight container at room temperature for up to 3 days or refrigerate for up to a week. These bars can also be frozen for longer storage.



TIPS FOR CAMPING:


	Wrap individual bars in parchment paper or aluminum foil for easy grab-and-go servings.

	Pair with fresh fruit or yogurt for a balanced camping breakfast.
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TRAILBLAZER’S OVERNIGHT OATS

Overnight oats are a simple, customizable option you can prep at home before you leave on your camping trip. After soaking overnight, these oats become a creamy and delicious breakfast, perfect for a quick start to your outdoor adventure.

OATS


	1 part plain old-fashioned oats (not quick oats or steel-cut oats)

	1 part milk (you can also use water or plant-based milk)



TOPPINGS


	Sweetener (brown sugar or honey)

	Fruit

	Dried fruit

	Nuts

	Seeds

	Peanut butter

	Yogurt




	1. Combine ingredients for oats in a container with a portion for one person.

	2. Let sit for at least 2 hours or, better, overnight.

	3. Top with toppings of your choice.
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WHADINGER STICK

A Whadinger stick is a campfire cooking tool made from a long, sturdy stick or dowel and slightly tapered at the end.


	1 dowel or stick

	Coconut oil or avocado oil




	1. Choose the stick: Use a dowel or stick that’s at least 1 inch in diameter and about 2 to 3 feet long for safe handling near the fire. A closet dowel works well. (You can also attach a 6-8 inch piece of closet dowel to the end of a smaller 3-foot dowel to make it lighter weight.)

	2. Prepare the tip: Sand the end of the stick so it is smooth and rounded. Slightly tapering your stick makes it easier for wrapping dough.

	3. Season with oil: When choosing an oil to coat your stick for campfire cooking, you’ll want something that can withstand heat and won’t go rancid quickly, such as coconut oil or avocado oil. Avoid vegetable oil, olive oil, butter, or lard.
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