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SIMPLE & DELICIOUS

Cooking delicious meals on the road is easy as long as you’re prepared. Not only is it 
important to have an RV galley stocked full of the best ingredients for an extended trip, it’s also 
important to bring the right recipes! 

The staff at RV Wholesale Superstore gave us some of their favorite foods to make when RV camping. 
These easy-to-download recipes can be printed off or saved on your phone to reference anytime you 
need to make a filling meal on the road.

RV RECIPES FOR CAMPFIRE CHEFS
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SIMPLE & DELICIOUS RV RECIPES

OPTIONAL:

SERVINGS: 4

•  1lb Bag of Hash Browns/Shredded Potatoes

Cooking Your Breakfast Burritos

#1. If you’re adding potatoes to your breakfast burritos, cook the hash browns or shredded potatoes of 
your choice as directed on their bag, and setting them aside when ready.

#2. Cook your sausage links until complete and slice into smaller pieces.

#3.  In one bowl, beat the four eggs while mixing in the chopped chilies and milk until blended.

#4. Pour the blended eggs onto a skillet over medium-heat, stirring occasionally until fully scrambled.

#5. Add in the sliced sausage links and hash browns, if you’re using them, as the eggs near completion.

#6. Pour equal portions into the center of each tortilla, adding the cheese to finish.

#7. Serve.

THOMAS’S QUICK & EASY 
BREAKFAST BURRITOS
INGREDIENTS:
•  4 Eggs
•  1 Tablespoon of Milk
•  1 Tablespoon of Chopped Chilies
•  4 Sausage Links
•  4 Flour Tortillas (8” diameter)
•  1.5 Cups Shredded Mexican Cheese
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SIMPLE & DELICIOUS RV RECIPES

SERVINGS: 4
Cooking Your Campfire Chicken Pot Pie

#1. Start by cutting your chicken breasts into cubes.

#2. Stir the chicken breast cubes, vegetables, chicken soup and mushroom soup in the Dutch oven

#3. Cook until warmed through – usually about 14-16 minutes over hot coals.

#4. After the chicken mix is warmed, place the biscuit dough neatly over the mixture to cover it end to 
end. Place the lid back on the Dutch oven and cover in coals.

#5. Biscuits should cook to completion between 15 and 30 minutes. Keep an eye on them until the 
biscuits appear cooked through.

#6. Serve.

TONY’S CAMPFIRE 
CHICKEN POT PIE
INGREDIENTS:
•  1 Can Cream of Mushroom Soup
•  1 Can Cream of Chicken Soup
•  2 Large Cooked Chicken Breasts
•  2 Cans of Mixed Vegetables
•  1 Can Refrigerated Biscuit Dough
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SIMPLE & DELICIOUS RV RECIPES

SERVINGS: 4
Cooking Your RV Stir Fry

#1. Pour the oil in your skillet or wok. Heat until sizzling.

#2. Add garlic and onion.

#3. Pour 1 cup of rice into boiling water and cook for 8 minutes.

#4. While cooking rice, add meat to your skillet or wok and cook thoroughly.

#5. After meat is cooked, added vegetables to skillet or wok. Cook for 3 to 5 minutes or to desired 
texture.

#6. When vegetable are cooked, add rice to the skillet or wok and continuously stir.

#7. Add soy sauce to taste to the skillet or wok.

#8. Cook until rice obtains a tacky texture.

#9. Serve immediately.

JOSH’S RV STIR FRY
INGREDIENTS:
•  ½ Pound of Beef/Steak
•  1 Red or Green Pepper
•  1 Cup White or Brown Rice
•  1 Onion
•  2 Tablespoons Soy Sauce
•  1 Clove of Garlic
•  1-3 Cups Vegetables (Your Choice)
•  ¼ Cup Oil
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SIMPLE & DELICIOUS RV RECIPES

SERVINGS: 4
Cooking Your Pot o’ S’mores Cake

#1. Start by shredding the Angel Food cake and placing the pieces in a Dutch oven

#2. Break up your graham crackers and cover the cake, mixing the bowl just enough to get some of the 
graham crackers in the cake pieces

#3. Pour the chocolate chips over the top of the cake and crackers

#4. Evenly spread marshmallows across the top of the chocolate chips

#5. Cover the Dutch oven and place over a grill. Cook until the marshmallows are toasted to a golden-
brown color. 

#6. Serve immediately.

RUTH’S POT O’ 
S’MORES CAKE

INGREDIENTS:
•  1 Grocery Store Angel Food Cake
•  1 Package of Graham Crackers
•  2 Cups of Semi-Sweet Chocolate Chips
•  2 Cups Miniature Marshmallows
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ABOUT 
RV WHOLESALE SUPERSTORE
Family owned and operated since 1972, RV Wholesale Superstore has been selling and servicing a 
variety of recreational vehicles to customers just like you. We have a long tradition of customer service 
excellence because we recognize that our customers are part of our family and because we’ve partnered 
with the best manufacturers in the RV business.

We stock more than 25 brands from major manufacturers like Forest River, Palomino, Coachmen and 
Keystone including, many different travel trailers, fifth wheels, toy haulers, sport utility RVs, hybrid 
expandable RVs, and pop-up trailers. Our factory-trained professionals are here to help you find the RV 

that is right for you.

CONTACT 
RV WHOLESALE SUPERSTORE
We understand that today’s customer is value-driven. Our mission is to help you find the right RV for 
the right price and provide you with the best service long after your purchase.

RV Wholesale Superstore has a global reach. While our show yard is located just outside of Toledo, 
Ohio, we specialize in wholesale RVs shipped throughout the United States, Canada, and overseas. Visit 
us online at www.rvwholesalesuperstore.com, in-person at 5080 W. Alexis Road, Sylvania, OH, or call 
844-601-1171.

SIMPLE & DELICIOUS RV RECIPES


