e VanGlorious Guide
to Campervan Cooking




“*“Cooking and eating food
outdoors makes it taste
infinitely better than the
same meal grepared and
consumed indoors.”

oking on your Campervan holiday can be quite
easy, if you have a reasonable ‘store cupboard’ and a
bit of a plan.

Here are some ideas on Campervan cooking, both on
the hob inside your VW California Ocean, or on a BBQ
outside.

Let’s start with a couple of basic principles....
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Breakfast Burritos:
Ingredients -

Soft Tortillas, Eggs, A little oil,
Chopped pepper, Chopped onions,
Grated cheese, Cooked bacon or
sausage (leftovers from the BBQ!),
Salt and pepper to taste, Salsa or hot
sauce (optional)

Heat your fab frying pan on your gas ring. In a bowl, beat the eggs and season with
salt and pepper. Add the chopped peppers and onions to the pan and cook until they
soften. Pour in the beaten eggs and scramble until fully cooked. Warm the tortillas
over the gas ring or on a hot pan (Depending on the size of your pan, you could rest
it on the top/lid whilst the eggs are cooking). Assemble the burritos by placing the
scrambled eggs, cooked bacon or sausage (if using), and grated cheese in the
centre of each tortilla. Roll up the tortillas tightly and enjoy with salsa or hot sauce.




Thai Peanut Noodles:
Ingredients -

Rice noodles, Peanut butter, Soy sauce, Lime juice,
Garlic cloves- minced, Ginger- grated, Red
pepper/chilli flakes (optional)

Assorted vegetables (e.g., peppers, carrots, sugar
snap peas, onions etc). Cooked chicken (optional),
Things to decorate with - crushed peanuts, herbs,
spring onions...

Cook therice noodles according to the packet instructions and drain. In a
bowl, whisk together peanut butter, soy sauce, lime juice, minced garlic,
grated ginger, and red pepper flakes (if desired).

Heat some oil in the king of pans on the gas hob and add the assorted
vegetables and sauté until crisp/tender. If you are adding cooked chicken,
add this now too. Stir in the cooked rice noodles and the peanut sauce
mixture and toss well to coat the noodles and vegetables. Garnish with
your bits and bobs- crushed peanuts, and fresh coriander etc.

You can serve this warm or cold as a delicious Thai-inspired meal.




Ultimate Burgers!
A staple for Campervan cooking on your Campervan holiday.

We often make our own ‘ultimate burger’ with a small block of cheese inside
the meat which melts as you grill them. Like a surprise!

Ingredients -

Minced beef (or a mixture of beef and pork), Breadcrumbs, Finely diced
onion.

An egg, Seasoning and herbs, A squidge of ketchup (A campervan cooking
essential item!). Optional - Some cheese for the middle. Fancy like stilton or
regular like cheddar.

Put all ingredients in a mixing bowl, apart from the cheese. The egg and
breadcrumbs ‘bind’ the mixture so it doesn’t all just fall apart.

Mix well with your hands, getting right in there.

Divide the mixture into an amount per person and shape into burgers. Cut
your cheese into manageable chunks to go inside your burger.

If you are adding the cheese in the middle you can either make two ‘halves’
and create a cheese sandwich effect, ensuring you have encased the cheese
block fully in the mince, and then shape into a burger, or make a hole and
shove the cheese in!

If possible, chill in the fridge for at least 20 minutes. Grill to your liking!
You can then add your own twists to your burgers, lettuce, extra cheese,
bacon, sauces etc. You know the drill.

W

&
L)
7










Ice Cream Cone Smores:
Campervan cooking is not complete with a Smore!

Ingredients -

Waffle ice cream cones.

Marshmallows, any size

Chocolate chips

Bananas if you choose. And anything else you may have to hand really.

Stuff each waffle cone with layers of
marshmallows, choc chips and bananas.
Wrap in tinfoil and try and keep as upright as
possible or everything just melts right out! Try
to leave a bit of a gap between the top of the
tinfoil and the cone as the marshmallows will
stick to everything!

Arrange around the grill and allow to get all
gooey and melty, then get stuck in when they
have cooled slightly. Get ready to wipe those
sticky fingers!

Please send us your own campervan

cooking recipes, we love trying out new
i |
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