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			Preface

			The cooler is loaded, the car is packed, and you’ve checked the stove at least three times to make sure it’s off. You hop in, turn on the radio, and drive—right into the thick of afternoon traffic. It takes some time, but the six-lane highway slowly shrinks to two lanes until finally the concrete jungle fades away into the rearview mirror. Eventually the radio signal starts to get staticky, so you turn off the tunes, roll down the windows, and reach your arm out to ride the air waves. You take a big breath, and there it is, that feeling, the reason you make a point of getting out of town whenever you can.

			That feeling is the common thread that motivates so many of us to escape the routine of our very full everyday lives. It might be a seasonal getaway at your family cottage on the lake, a one-off weekend with friends at a swanky mountain rental, or a solo week-long escape to a rustic cabin in the woods.

			Whether you call it a cottage, cabin, chalet, lake house, camp, or trailer, the experience is universal. It’s about getting away from the daily grind, taking a breather, and spending time surrounded by nature. Where the passage of time is earmarked not by emails and to-do lists but by morning swims, hammock naps, campfires, and whatever else brings you back to that feeling. Dare we name it? Joy? Contentment? Freedom? Here’s to the place, whatever you call it, that allows you to rediscover over and over again that indescribable feeling where you can let go of daily expectations and escape the routine of everyday life.
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			Introduction

			In 1955, my grandmother and her three sisters purchased a plot of land in Ingoldsby, Ontario, just outside of Minden in the Haliburton Highlands. They each built a cottage there, to enjoy time together as their families expanded. It was affectionately known as The Hilltop, and my dad would go there with his family as often as they could when he was growing up. And when I was a kid, the tradition continued. Some of my favorite summer memories are at The Hilltop with my cousins, aunts, and uncles.

			But these cottages were, and are, rustic—I’m talking outhouses and no running water. I remember hauling in rainwater to do dishes and taking an impromptu shower when it rained. So, when I was fifteen, my parents bought a slightly less rustic cottage nearby on Kashagawigamog Lake. It had indoor plumbing but was still small and cozy. This is the cottage I still visit to this day. It’s the backdrop for some of my favorite memories of barefoot, sun-soaked, waterlogged summers, of afternoons spent waterskiing and tubing, frog hunting, or reading in the hammock, and of starlit campfires at day’s end. The great outdoors is the ultimate escape, my playground, my sanity, and my refuge, both then as a child and today as an adult and parent.

			The idea for this book came to me one weekend at that cottage. I had two days on my own, without my husband, kids, or parents in tow, and I woke up one morning thinking about the important role food plays in my cottage memories. Everything tastes better—fresher, more vibrant, spectacularly special. Even the simplest meals are improved just by being there. I know I’m not alone in these memories and feelings. People from coast to coast share similar experiences—whether they call it a cottage, a cabin, or a camp—that have shaped their histories, their families, and themselves.

			There is a stress-free approach in the way we embrace mealtime at the cottage, especially in comparison to our hectic, everyday rushed eating experience. We are more likely to relax our strict food rules and take pleasure in lingering over a meal when it’s al fresco or lakeside. When time stretches out before us like a slow-sinking sun, meals are more satisfying and joyful!

			Cottage recipes have a unique quality that makes them suitable for time away, whether you’re alone, with just a couple of friends, or embarking on a family reunion. When it comes to what you’re cooking, there are a few important factors to consider, so you’ll be able to enjoy your meals to the fullest without taking away from the relaxation of cottage life.

			Simplicity: Some cottages are fully winterized and are more house than cottage, boasting magnificent kitchens. That was never my experience, so for me, cottage recipes should be simple, require no more than a few standard kitchen items, and come together relatively quickly. (There are, of course, exceptions—everyone loves a cottage dinner party or celebration.) Relaxation is the name of the game at a cottage, and the approach to meals and snacks should factor in the experience of having meals on the dock, on the deck, in the kitchen, or at the campfire.

			Seasonality: The best cottage meals are informed by the nearby community. Half of the joy of cottage cooking is buying a bag of local corn or a basket of peaches from a roadside stand or local farmers’ market. Foraging in the area, old margarine containers in hand to fill with fresh wild raspberries, is a rewarding way to pass the time on cool summer evenings, a rite of passage passed down by my nana and aunts, and one I’ve passed on to my boys.

			Sentimentality: The cottage is the perfect place for making memories, and that extends to food. Whether you’re making (or bringing) a nostalgic family recipe or trying something new that will become a cottage staple, there is an added element of why you’re choosing to make that recipe in that moment. My One-Pot Roasted Chicken with Mushroom Barley (this page) always reminds me of crisp end-of-October days, when I’m checking things off my “closing cottage” to-do list. Make room at the cottage table for all the benevolent ghosts. They’re right behind you, preparing your favorite cheese tea biscuits, eating, and cleaning up.

			Shared meals at the cottage are some of the most delicious and satisfying experiences. Hearty appetites are forged from long days spent paddleboarding, hiking, or building up the courage to jump off the town bridge to the water below. Whether you return to the same family cottage each year or seek out new ones to rent each season, the recipes in this book are made for the cottages you know and the ones you don’t.

		



	
		
			
			
			
				[image: ]
			

		

	

		
			About This Book

			I crave the carefree cottage days of my youth, but the reality of adulting is knowing that I can no longer spend all day swimming and lying on a hammock and still be gifted with delicious meals out of nowhere (thanks, Mom and Dad). With that in mind, I’ve filled this book not only with delicious and simple recipes, but with some of my favorite tips to set you up for mealtime success.

			If you’re fortunate enough to own a cottage or cabin of your own, I’ve got you covered. In A Guide for Cottage Owners (this page), you’ll learn how to outfit your kitchen with everything you need to maximize everyone’s enjoyment. If you plan on hosting friends, check out my tips on managing expectations and making your guests feel at home by adding those little extra touches (this page).

			On the other hand, my Guide for Cottage Renters (this page) will help ensure you find the right rental for you and have everything you need while away. And if you have an amazing friend with a cottage, I have some tips on how to be a great cottage guest to secure that invitation time and time again (this page).

			Meal Planning for the Cottage (this page) offers ideas on how to organize meal prep duties, streamline your packing list, and maximize space in your cooler. There are also practical kitchen hacks and nods to double-duty tools that might spark your own ingenuity when you’re working in a kitchen that isn’t fully equipped.

			The Recipes

			These recipes have been thoughtfully curated and divided into chapters that reflect cottage living at its best, allowing you to feed yourself and others with relative ease. Recipes like Jalapeño Cheddar Cornbread (this page) and Shrimp & Chorizo Sheet Pan Dinner (this page), from the Make It and Take It chapter (this page), encourage you to do some meal prep at home so you can relax during your time away. The chapter also offers amazing treats that double as host/hostess gifts for when you are invited to someone else’s place. My Chocolate Raspberry Ripple Cookies (this page) and Bloody Mary Nuts & Bolts (this page) both fit the bill.

			While the goal is spending as much time outdoors as possible (for me, at least), the weather or an empty propane tank sometimes makes that impossible. In the Cottage Kitchen (this page) is where you’ll find mains like Lemon-Pepper Shrimp Rolls (this page) and my drool-worthy, cheesy Skillet Lasagna (this page). And for those with a sweet tooth, there’s Rainbow Sherbet Celebration Cake (this page), Piña Colada Rice Pudding with Sesame Snaps (this page), and Citrus Posset (this page).

			No one needs an excuse to indulge in Happy Hour (this page) when enjoying a little down time. It takes as little as the next-door neighbor glancing my way, with a knowing look, for me to proclaim to the entire lake: “Well! It must be happy hour!” And just like that I’m whipping up Manhattan Lemon Iced Tea (this page) with a side of Warm Apricot-Garlic Olives (this page). Or for something a little more kid-friendly, I might serve up some Easy Shave Ice (this page).

			When it’s time to Light the Barbecue (this page), consider switching up your burgers game with the Kimchi Burgers with Bacon (this page) or the Hoisin Portobello Burgers with Chili-Lemon Broccolini (this page). If burgers aren’t your thing, perhaps the Curried Chickpea Flatbread with Fresh Tomato Relish (this page) or the Steak Fajitas with Chimichurri Avocados (this page) will do the trick.

			For a Crowd (this page) delivers hunger-crushing recipes like the Philly Cheese Sausage Boats (this page) and Village Salad Potato Wedges (this page) that are perfect for feeding a bigger group.

			It goes without saying that some of my favorite moments have been spent tucked around the campfire with friends, gazing up at the Milky Way. And while I’m always up for classic s’mores, Around the Campfire (this page) offers up unique campfire eats like my Tinned Seafood Piccata (this page) and Midnight Sky Bananas Foster (this page). Just be sure to read my campfire tips on this page first.

			Notes on Ingredients

			This book is chock-full of both useful advice and exceptional recipes to ensure you get the most out of your cottage experience. When it comes to making the recipes in this book, I’ve kept it as simple as possible without compromising on flavor. Ingredients are easy to source, and I have only a couple of guidelines for cooking your way through this book. Unless otherwise indicated:

			
					
					Butter is salted

				

					
					Citrus is freshly squeezed

				

					
					Eggs are large

				

					
					Flour is all-purpose

				

					
					Oil is canola oil

				

					
					Pepper is freshly ground black pepper

				

					
					Salt is table salt

				

					
					Sugar is granulated

				

			

			Beyond that, I encourage you to be flexible and have fun cooking these recipes at the cottage. Adjust the recipes based on your own preferences and make them your own.
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			A Guide for Cottage Owners

			Cottages come in all different shapes and sizes. Some are located in well-populated cottage towns with access to everything, and others are much more remote. Some have kitchens that are large and spacious, while others are quaint and rustic. Whatever your cottage kitchen is like, here are some tips that will help you enjoy it throughout cottage season.

			Setting Up Your Cottage Kitchen

			Organizing your cottage kitchen is the key to cooking with both ease and efficiency in your home away from home. Generally, equipment doesn’t need to be fancy, just functional and well-suited to your cooking habits. Here’s how to get started.

			Take Your Time: It’s okay to take time outfitting your cottage kitchen. Living and cooking in your space for a while can give you good insight into what you need and what you can live without. Notice your patterns: if you always cook on the barbecue or dine al fresco, you will want good barbecue equipment and outdoor dishes.

			Borrow From Your Home Kitchen: Owning a cottage comes with a long list of expenses, and stocking the kitchen can sometimes be an afterthought. If you want to keep expenses down, start by auditing the equipment in your home kitchen to see what you can spare.

			Ask Your Network: Ask friends and family if they have kitchen gear they are looking to offload. You’ll be surprised how much stuff comes your way. But be selective! Don’t take it just because it’s free; take it because it’s useful, is in good working condition, and will make your time cooking at the cottage easier.

			Buy Second-Hand: The town thrift store can also be a great economical resource. (Though if you have a bigger budget or want to buy brand-new, go for it!) Again, be selective and consider the size of your kitchen and the amount of available storage space.

			Be Practical: Be selective when choosing equipment. If you’re known for your morning smoothies or frozen cocktail creations, it makes sense to invest in a good blender. On the other hand, if you have no interest in baking, a stand mixer (even if it’s a hand-me-down or purchased at the thrift store) will just take up counter space.

			Invest in Multifunctional Appliances: If you have room, a small multifunctional appliance can be useful in a cottage setting. Compact countertop ovens, for example, have functions from baking, air-frying, dehydrating, and roasting to plain old toasting and more. Typically, these units take less energy and time to heat up than a standard oven—which (bonus!) can cut down on cooking time on hot summer days. Moreover, when you’re cooking for a crowd, having this second oven can make meal prep much more efficient. Another plus is that these appliances must be set to a specific cook time, so if someone (adult or kid) is cooking and gets distracted, the unit will shut off once the cook time is complete.

			Declutter As Needed: If you’ve been in your cottage for a while and are a “yes” person (yes to the kitchen tools, the dinnerware, the old barbecue tools, etc.) or have an “Oh, I’ll take that to the cottage” mentality, then you might start to stockpile stuff. Inventory what you have and donate what you don’t need. A decluttered space makes for a more relaxing time!

			Standard Cottage Kitchen Equipment List

			To get you thinking about what you might need, here’s a list of items that are standard for almost any kitchen.

			Cookware

			
					
					Baking sheets: two rimmed pans (which can double as trays)

				

					
					Blender

				

					
					Large casserole or baking dish

				

					
					Coffee maker (French press, percolator, or pod-style)

				

					
					Colander and fine-mesh strainer

				

					
					Cutting boards: large (great for barbecue meats) and small

				

					
					Dutch oven (or ovenproof large pot with a lid)

				

					
					Kettle

				

					
					Knives: a sharp chef’s knife, paring knife, and bread knife

				

					
					Mixing bowls

				

					
					Non-stick frying pan: 10- or 12-inch

				

					
					Ovenproof skillets: 10-inch and 12-inch, with straight sides

				

					
					Pie plate: 9-inch

				

					
					Pots: large (enough to fit a dozen corn cobs), medium, and small

				

					
					Toaster/toaster oven

				

			

			Serveware (Indoor And Outdoor)

			
					
					Bowls

				

					
					Cutlery

				

					
					Glasses

				

					
					Mugs and cups

				

					
					Plates

				

					
					Wineglasses

				

			

			Utensils

			
					
					Barbecue utensils and cleaning brush

				

					
					Box grater

				

					
					Can opener

				

					
					Corkscrew

				

					
					Ice cream scoop

				

					
					Kitchen shears

				

					
					Ladle

				

					
					Measuring cups and spoons

				

					
					Metal tongs

				

					
					Peeler

				

					
					Scissors

				

					
					Silicone spatula

				

					
					Spoons: serving and wooden

				

					
					Whisk

				

			

			Cleaning, Storage, and Other Supplies

			
					
					Aluminum foil

				

					
					Candles and matches

				

					
					Dishcloths

				

					
					Dish rack

				

					
					Dish soap

				

					
					Food storage containers

				

					
					Garbage bags

				

					
					Oven mitts

				

					
					Parchment paper

				

					
					Plastic wrap

				

					
					Scouring pads

				

					
					Tea towels

				

			

			Little Extras

			
					
					Ice cube tray

				

					
					Instant-read thermometer

				

					
					Loaf pan

				

					
					Microplane

				

					
					Microwave

				

					
					Muffin tin

				

					
					Multifunctional countertop oven

				

			

			If your tools are broken or you need to improvise, check out my cottage hacks on this page.

			Basic Pantry Items

			If you’re a frequent visitor to the cottage and don’t want to lug the same condiments back and forth, it’s good to have the following basic ingredients on hand to fill those cupboards.

			Baking Ingredients

			
					
					Baking powder

				

					
					Baking soda

				

					
					Flour

				

					
					Oats

				

					
					Sweeteners: sugar, maple syrup, and/or honey

				

			

			Condiments

			
					
					Hot sauce

				

					
					Ketchup

				

					
					Mustard

				

					
					Peanut butter

				

					
					Soy sauce

				

			

			Spice Blends

			
					
					All-purpose rub

				

					
					Chili powder

				

					
					Curry powder

				

					
					Italian seasoning

				

					
					Steak spice

				

			

			Other Essentials

			
					
					Coffee

				

					
					Neutral oil (like canola)

				

					
					Olive oil

				

					
					Pepper

				

					
					Salt

				

					
					Tea bags

				

					
					Vinegar (white wine vinegar is the most versatile)

				

			

			
				Renting Out Your Cottage?

				If you’re thinking of renting out your cottage, stock your pantry with these basic pantry items. Make sure the lids and rims of jars and containers are clean. Other perishables or expired pantry items should be discarded. Be sure to give the fridge and cupboards a wipe-down so surfaces look spick-and-span. One of the surest ways to make renters feel at home is to leave them a welcome snack or special beverage with a little note to wish them a wonderful time. It could be a fresh loaf of bread from the local bakery, a bottle of wine from a local winery, or even a simple bag of nacho chips and store-bought salsa. This little gesture will go a long way.

			

			Campfire Tools

			Choose the right campfire cookware…and learn from my mistakes! It’s important to use heavy-duty pots and pans when cooking over direct heat. My top choice is cast iron because it can really take the heat and is super durable. Alternatively, campfire cookware may be either anodized aluminum or stainless steel. One thing to remember is that plastic handles can melt (I learned this the hard way). If you’re a frequent cottager, dedicating some thrift store pots to campfires is a smart idea. That layer of black soot never completely disappears.

			
					
					Aluminum foil (it’s a cottage go-to!)

				

					
					Fire grate

				

					
					Heat-resistant glove

				

					
					Long-handled tongs, spatula, and spoon

				

					
					Pot (cast iron, anodized aluminum, or stainless steel)

				

					
					Skillet (cast iron, anodized aluminum, or stainless steel)

				

					
					Steel skewers

				

			

			Closing for the Season

			If you have a seasonal cottage and need to close up shop for the winter months, give your kitchen a nice deep clean. That way, you can start the next season in a more relaxed headspace. Be sure to check the best-before dates of your pantry items and bring home anything that won’t make it to the next season. There are only a handful of ingredients that can safely be stored over the winter months. Sealed properly, most baking items, such as flour, salt, and baking soda, can be stored. Other items that fare well include dried pasta, dried beans, and popcorn kernels. While spices, tea, coffee, and crackers can also make the cut, they may lose flavor over time. Larger nuts should be fine if you shut down the cottage (and its heat) during winter months. On the other hand, you definitely want to bring home anything with high water content, including jarred and canned sauces, condiments, canned beans, and beverages (including alcohol), as they may burst as the temperature drops. No one wants to open up the cottage in the spring to an explosion of food to clean up!
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			How to Be a Great Cottage Host

			
				It’s cottage season! You’ve extended invitations to friends and family to share a pocket of time at your coveted sanctuary, be it camp, cabin, or cottage. Hosting is an extraordinary gift. A generous opportunity to eat, drink, and be merry together. Just remember to know your limit and host within it. Think of the three E’s: enjoyment, expectations, and extras.

			

			Enjoyment: For me, enjoyment is all about balance. You’ll know you’ve achieved hospitality greatness when everyone relaxes into the calm and soothing vacation vibe. Smile! You’re enjoying this!

			Expectations: I love my people, but I need alone time to nap in the hammock too. Get yourself an old-fashioned calendar, hang it on a nail in your cottage kitchen, and don’t overbook. Set arrival and departure dates. Be specific with your invitations: “We’re expecting you in time for happy hour on the dock at four!”

			Also think about the types of people who are coming and plan accordingly. There will be seasoned campers who entertain themselves at the waterfront like otters. They’ll arrive with their own coolers, lawn games, and towels. There will be visitors who are unknowingly noisy and impatient, like red squirrels. They’ll complain about bugs and crank up the music. Or maybe you’re planning a girls’ weekend where friends will arrive quietly, like deer in the mist. They’ll contribute to the never-ending charcuterie board, share stories, and put things back where they belong. Bless them. No matter the guest list, a great host is gracious, so they will never guess how much you look forward to accessing your secret stash of single-malt Scotch upon their departure.

			Oh, and a host should expect the unexpected. Storms, power failures, leaky canoes, bee stings. They will challenge your innovative spirit, and everyone will congratulate you on staying calm in a crisis.

			Extras: Ah! Those simple touches that make my heart happy, and your guests happy, while at the lake. Small gestures have a big impact on your guests. A bag of local trail mix or a s’mores kit with a little welcome note. A bouquet of wildflowers in the guest room. My kitschy salt and pepper shakers. A sweet basket of tea and coffee makings beside the kettle. A grouping of lanterns and candles to light at dusk. A pretty poem in the boudoir with septic system reminders. A stack of vintage jigsaw puzzles for rainy afternoons. A cedar chest with extra sweatshirts and blankets for cool evenings by the campfire. Surround your guests with special things and they will feel the love.

			Before Your Guests Arrive

			Send Detailed Directions: It’s best not to depend on Google to get your guests to a camp or cottage. Give them detailed directions and sights to look out for. Put a defining sign at the top of your driveway so they will know they’ve arrived. “Look for the yellow rock!”

			Plan Meals: Figure out how many meals will be consumed in the time your guests are there. Decide how you want to divide up the shopping. Check out my meal planning tips on this page.

			Drinks: Unless it’s a special occasion (or you’re the rich aunt), most guests will bring their own alcoholic beverages. Some bring enough to last until Christmas. Others will need to be directed to the thoughtful list of local grocery stores, markets, and liquor stores posted by your back door. Keeping drinks chilled is always a priority, and cottage fridges fill up fast. Have a couple of big coolers on hand, filled with bags of ice. Keep your guests hydrated. If the tap water is not potable, have extra jugs of fresh water on hand, along with non-alcoholic beverages. Kids go through a lot of juice boxes.

			When Your Guests Arrive

			Welcome Them With Snacks and Drinks: Some guests will want to unpack and settle in. Others will dump their sleeping bags in the bunkie and head straight to the lake. Regardless, drinks and snacks are always appreciated after a long, dusty drive. Consider a frosty Pitcher of Margaritas (this page) and my Avocado, Strawberry & Feta Salsa Fresca (this page) with chips.

			Give Your Guests a Quick Tour: Show them how to use the coffee maker (or leave instructions) so early risers can sneak out for a peaceful lakeside coffee. Make note of any equipment that needs special attention, like the blender that’s missing a lid and the piece of wood you use in its place. Show them where garbage bags, brooms, rags, dish soap, and the dump card are. It’s a subtle but effective hint.

			Be Open About Unwanted Critters: Highlight any possible pest issues. “Food open on the counter attracts our local ant colony.” “Smokey the Bear will see the open bag of chips left by the campfire as an invitation to join our festivities.”

			Review The Plan: Who’s cooking tonight? Is the meat thawed? Have a quick chat with everyone at the breakfast nook before heading outside for the day.

			Some Final Thoughts…

			Life at the cottage is as unpredictable as the fishing. The time we have with our guests is fleeting, and it will be over before you know it. Approach that time with a sense of humor, flexibility, and patience. If the host ain’t happy, ain’t nobody happy. Don’t stress over spills and clogs and sticky fingerprints. Be open and responsive to feedback. If there are too many cooks in the kitchen, sneak out and go for a swim. Repeat after me: Chaos and craziness can be fun! Embrace it all.
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			A Guide for Cottage Renters

			Not owning a cottage doesn’t prevent you from enjoying everything cottage life has to offer. In fact, renting is more appealing to some for a couple of reasons. Renting means you can explore different locations and different types of cottages each time you go. You also won’t have the worry and responsibility of maintaining a cottage. You can just go, enjoy, and leave! But the unknown can sometimes offer up unexpected challenges. After all, renting a cottage is not like staying at a hotel or resort. So here are my top tips on how to choose the perfect rental and plan for your perfect getaway so that you can get busy making memories.

			How to Rent the Right Cottage for You

			There is a lot to think about when renting a cottage. All it takes is a little planning before you click “Book Now” on that rental site. Grab your favorite beverage, a pen, and paper, and hunker down with your computer. I love this part. A free invitation to look inside other people’s cottages? Yes, please. Just give yourself as much lead time as possible to ensure you get exactly what you want on the dates you want.

			Consider the Location: Are you looking to visit an island? Will you be deep in the bush and have to settle in for the long haul? Or do you want to supplement cottage meals with the region’s chip trucks, bistros, and diners? Our visit to the cottage
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