
This transcript was exported on Apr 05, 2019 - view latest version here.

CS007 (Completed  04/05/19)
Transcript by Rev.com

Page 1 of 15

Jess Dang: Hi there, you're listening to episode number seven of the In the Kitchen with 
Cook Smarts podcast. I'm Jess Dang, the founder of Cook Smarts and I'm here to 
help you become a more confident and organized cook in the kitchen.

Jess Dang: Today we've got a really special episode for you because we have our first 
member guest on the podcast. I'll be chatting with Brian Powers and Brian is 
such a special kitchen hero for so many reasons. He's been cooking with Cook 
Smarts meal plans since 2014 and has gone through quite the physical 
transformation during this time. Plus he's our resident cast iron skillet expert.

Jess Dang: These days he's taking his kitchen on the road, traveling all over the U.S. in an 
RV with his wife, Denise, and daughter Evelyn. And you get to hear all about his 
cooking journey and adventures and get a few cast iron tips in our conversation. 
And just a little FYI, we recorded our chat back in early March while Brian was 
still in Yuma, Arizona, and now he's moved on to a new part of the country. 
Make sure to follow him at The RV Chef on Instagram to see where his family is 
right now. Okay, now on to our chat.

Jess Dang: So Brian, it is so great to have you on today's episode. I know you've been on 
the road, so thank you for making the time for us. But before we dive into 
cooking and RV living, we'd love for you to introduce yourself and give our 
listeners the quick low-down on where you live, what you do, and who you're 
cooking for.

Brian Powers: Sure. It's great to be on the podcast. Thank you very much. So my name is Brian 
Powers. I am currently in Yuma, Arizona. I don't really have a home base right 
now since we're full-time travelers, but we're spending the winter in Yuma to 
get away from all the cold weather that seems like everywhere else in the 
country is having right now.

Jess Dang: Yes.

Brian Powers: So right now I'm a traveling physical therapist, covering contracts in hospitals, 
skilled nursing and rehab facilities or outpatient clinics and I've been doing that 
now on and off for about six or seven years. And, let's see, I'm cooking for my 
wonderful, beautiful, and intelligent wife, Denise, and my four year old 
daughter, Evelyn. And sometimes my Labrador retriever if something spills on 
the floor.

Jess Dang: Well, he's a lucky one if he gets anything spilled on the floor then.

Brian Powers: Yeah, yeah. As long as it's not something poisonous. I try to keep him away from 
the onions and all those other things that he's not supposed to have.

Jess Dang: Yes. So I know that healthy eating has become a big part of your life, but I know 
it hasn't always been this way. So I'd love to learn about your previous 
relationship with food and what was your motivation to change?
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Brian Powers: Oh man. How much time do you have? Let's see, I guess we'll go back a little 
ways. I grew up in a pretty large family, lots of other people around to make 
dinners. So as one of the boys in the family, I usually got stuck doing the less 
desirable jobs like cleaning and doing dishes and that sort of thing after dinner 
so with that many people around the table there was a lot of dishes. So I got 
pretty good at doing that part.

Jess Dang: That's an important skill to learn.

Brian Powers: Yes, yes. So growing up, my sisters cooked all the time. My parents cooked quite 
a bit and I just never really ... There was plenty of opportunities, I definitely 
could have volunteered more, I think, when I was a kid, but for the most part we 
were always being boys and playing and just never really came home for dinner 
until it was ready to eat.

Jess Dang: What was a typical meal since you guys did have such a large family? What 
would your mom or your sister typically cook to ...

Brian Powers: Oh man, yeah-

Jess Dang: ... feed so many mouths.

Brian Powers: To feed everybody. Yeah. So let's see. We did a lot of Costco things. A lot of the 
raviolis and occasionally we would definitely do some home-cooked meals, but 
with cooking for that many people it was typical pasta nights, taco nights.

Brian Powers: My stepdad would make a really good antelope or pronghorn stroganoff. That 
was always really good. So that was one of the things growing up in Montana 
that was a staple. We always had a freezer full of game meat so we would use 
that pretty frequently to cook with. But yeah, typical meals with that many 
people and that many kids running around, it was just busy schedules, so yeah, 
it wasn't anything crazy complicated, but it was enough to feed nine or 10 
people around the table.

Jess Dang: Right. Oh my gosh. And do you think the focus was really more of just about 
volume and getting everybody fed versus any sort of this is a healthy meal or 
nutritious meal?

Brian Powers: Yeah, I mean, my mom's a nurse and my stepdad's a surgeon, so they definitely 
understood healthy eating and all that. The focus was definitely getting 
everybody fed. I mean, the nutrition was always good. We definitely weren't 
eating junk food all the time, but a lot of it was ... It's vastly different from what 
I'm making now. I'll put it that way.

Jess Dang: Got it. And then after you left the house, did you learn to cook at some point or 
how did that all come about?
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Brian Powers: Yeah, so once I moved away from home and went to college, eventually 
everybody's got to learn to feed themselves. And so there's the dining halls at 
college, which have somewhat healthy options occasionally. But eventually, 
once you get away from those, I realized I like to eat so I had to learn to cook.

Brian Powers: I mean, I could follow a recipe well enough but it's time for me, it felt a little bit 
more like chemistry than cooking, matching ingredients together, hoping for 
some magical chemical reaction to happen. I mean, I'm not saying I learned to 
cook well back then, but it was mainly just enough to survive.

Brian Powers: So eventually, I met my future wife in college and we started dating and I 
wanted to impress her so I still remember the first thing I cooked was ... and 
really put some effort into it was these chicken breasts stuffed with some 
apples, brie, and thyme and for dessert we had some red wine spiced poached 
pears that were delicious.

Jess Dang: Wait, this was in college you cooked her this meal?

Brian Powers: Yeah, this was ... Yeah it was towards the end of college there and it definitely 
took a lot more effort and time than I really had ever spent on myself.

Jess Dang: That is an impressive meal, I feel like, for a college student to cook on a date.

Brian Powers: Yeah, yeah. We'd been dating for a little while at that point and it was just ... I 
didn't really want to go out for dinner. I was hoping to impress her a little bit 
and after making that meal and sharing a meal like that together, it had me 
hooked. And I guess she was hooked, too, because we've been married about 
seven years now.

Jess Dang: Yeah. So then, was cooking then always a part of your relationship and your 
routine? It sounds like that was the case then.

Brian Powers: Well, to some extent. I mean, that was the kickstarter, if you want to think of it 
as the spark to light the fire of moving away from your typical college meals and 
moving towards healthy cooking. But it definitely took awhile to transition into 
making cooking a habit.

Brian Powers: Back in college, cooking was definitely a means to an end. Cook this taco meat 
so you can eat some tacos, then you can get back to studying because it's quick, 
it's easy and you can fill your belly. But through together once we were in grad 
school, that's how it went. From time to time, we'd make something really good 
and really healthy but once we had a little bit more time after grad school to 
devote to cooking more interesting things, then we had a little bit more 
opportunity to explore different regional cuisines, different styles of cooking, 
international cooking and especially trying to cook more healthy things.
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Brian Powers: Eventually we realized to do this whole cooking thing right, you have to meal 
plan every week, otherwise you're running to the grocery store every 10 
seconds. And initially, meal planning was my biggest pain point. I really hated 
meal planning and trying to pick things out and by nature, when choosing meals 
it's like I don't know, what do you want to cook? Well, I don't know. What do 
you want eat?

Jess Dang: Yeah, and there's also just so many ... To me, sometimes when there's so many 
choices out there ... These days with the internet you can find tons of free 
recipes but having so much choice makes it harder in so many ways.

Brian Powers: Right, right. And just doing a quick Google search and trying to find some meal 
planning options, that led me to Cook Smarts. Kudos to whoever does your SEO. 
I remember searching on Google for meal planning services and Google found 
Cook Smarts and it appeared to be perfect. It gives the right amount of choices 
with, obviously you guys have a huge archive now of recipes and you can choose 
what you want but just having a sample four meals for the week, go.

Jess Dang: Yeah.

Brian Powers: And making the grocery list. That for me was exactly what I was looking for.

Jess Dang: Yeah, and remind me how long have you been with Cook Smarts now, Brian?

Brian Powers: Oh, man. About, I think, about the time my daughter was born, so I want to say 
between four and six years. Somewhere in there. It's been awhile.

Jess Dang: I love that. That's so great that you guys have continued to use us and are not 
bored of us. That's great. Thank you.

Brian Powers: Yeah, it's been a journey. I really feel like, I mean, you were asking how I learned 
to cook. Cook Smarts taught me to cook.

Jess Dang: That's so great to hear. Are there other things that just being able to get a meal 
plan every week and not having the burden of meal planning yourself, are there 
other things that just made it easier to be able to execute dinner?

Brian Powers: Oh, 100%. I mean, the ability just to ... even just to search for ingredients that 
are in the pantry. It's like well, I've got chicken breasts left over from who knows 
when in the freezer, and I need to use those. So the ability to search through 
the recipes and find recipes with whatever's in your pantry and throw it 
together and not have it feel like ... It's not a thrown together meal. It's an 
actual recipe that's going to turn out great.

Jess Dang: Yeah.
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Brian Powers: Just looking here, it's 2014 is when we started so it's been about five years, give 
or take.

Jess Dang: Wow, we started in 2013, so you pretty much have been with us since the very 
beginning.

Brian Powers: Yeah, yeah. That's awesome.

Jess Dang: That's great, but also to me a little embarrassing because those first year or two 
of recipes were just so ... We were so new and we've grown so much and the 
quality of the recipes have changed a lot over the last couple years. So I'm glad 
you've seen the evolution.

Brian Powers: Oh yeah. We hung in there. No, I'm just kidding. I mean the recipes when we 
first started, it's almost like the recipes grew with us. The more we used it, the 
more great recipes that we would learn to cook and were able to enjoy.

Jess Dang: And that's great because for us, our focus has really been on education and just 
helping people build those skills that they can use over and over again in the 
kitchen every single night.

Brian Powers: Sure. Sure.

Jess Dang: Now, we've never marketed Cook Smarts as a weight loss product mainly 
because that space can feel a bit scammy and disingenuous. But clearly we 
know that people who cook for themselves and are more mindful of their 
portion sizes will just naturally lose weight. And I know that's happened for you 
in using Cook Smarts. So was weight loss a specific health goal of yours? Or did it 
just happen and were there other things that you did over the last couple of 
years that contributed to such a dramatic change for you?

Brian Powers: Well, weight loss, it really doesn't just happen. Wouldn't that be great?

Jess Dang: Yes.

Brian Powers: A few years back I realized even right on the onset of using Cook Smarts, I mean, 
I realized that after college and grad school that years of relatively unhealthy 
eating finally caught up with me. It's not like we were eating junk food all the 
time or fast food all the time. I almost never ate fast food, but it was just not 
great food for good nutrition, having a full balanced meal and all that. It was 
cooking easy meals and most of the time that's unhealthy food.

Brian Powers: By the time that we had our daughter, the wheels kind of fell off the wagon for 
a bit. You have some kids and it's a little crazy when they're newborns and at 
that point we ate out a lot and we just weren't doing well in the kitchen.
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Brian Powers: I'm a physical therapist and I was a little embarrassed with myself, being 
significantly overweight, I knew I had a problem and we took some steps to 
correct it. So at the time, I really decided to make some positive changes. I really 
buckled down with using Cook Smarts and around that time I discovered My 
Fitness Pal and started using those religiously. I don't want to plug them too 
much, but they've been pretty awesome, too.

Jess Dang: Yeah, they are great.

Brian Powers: Yeah, so I made some changes. I started exercising a little bit more but, 
honestly, making the changes in the kitchen with healthy eating helped out way 
more than anything else.

Brian Powers: If you've ever heard that expression, you can't outrun your fork, it's totally true.

Jess Dang: Yeah, no, definitely. And I think for most people, what they ... Again, we're not a 
weight loss product but I think for most people the aha thing is like, so this is 
what a serving size should be. And then for those people who are using My 
Fitness Pal and seeing all those macros come back, they're just really realizing 
how many calories they're consuming or grams of fat and it just is a huge 
revelation for them.

Brian Powers: Oh, yeah. No kidding. Especially with the portion sizes ... you're making this for 
four people and you end up making the recipe the way it's written and you're 
like oh wow, okay, this is for four people. We're not eating this whole pot 
tonight.

Jess Dang: Yeah, it's tough because we follow the USDA standards but if people are used to 
eating out ... Any restaurant is not giving you a standard serving size and so 
that's just changed our optics on what a serving size is. And it's been really hard 
to help people reset that.

Jess Dang: And so for folks ... I think a lot of people still double and then as their appetites 
change, they start to reset at that baseline, but it does take a while.

Brian Powers: Sure, sure. Yeah, restaurants, in particular ... I mean, My Fitness Pal does a 
pretty good job of importing some of their menus and some of the nutrition 
facts from ... Yeah, I won't go into too much detail or off on a tangent here, but 
you can eat your entire day's calorie's worth and macro's worth in one meal.

Jess Dang: Yeah, no, totally, definitely. And yeah, it's good that they have that database 
that's easily available so you can see, oh gosh, I really need to either change a 
serving size ...

Jess Dang: So I want to shift gears a bit and talk cast iron skillets, which I know you're an 
expert in. So how did this start?
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Brian Powers: Oh wow, my love affair with cast iron skillets started at a pretty early age and 
basically my family always had cast iron skillets around and since I didn't cook 
very much growing up, I just always accepted that as the norm. And once we got 
out of the house and realized that most of the world does not use cast iron, it's 
almost all aluminum or Teflon or steel or whatever the case may be and I just 
never really realized that cast iron wasn't a widespread thing.

Brian Powers: I mean, years and years and years ago those were the only skillets that there 
were. That was all that was available, so once we got out on our own, I, at the 
time, doing cheap, easy not so healthy cooking, I cooked on whatever was 
available and whatever was cheap. I had some cheap Teflon skillets. I think I had 
some cheap aluminum something or others, but eventually, once we started 
cooking more adventurous meals and cooking to really enjoy our food, I went 
back to my roots and explored and really educated myself a lot on cast iron 
skillets and tried to find what works best for certain dishes and what works best 
for our style of cooking.

Jess Dang: Yes, so share with us. What have you learned? I really love talking about cast 
iron because it's so versatile and it's relatively inexpensive, but it's something 
that people are intimidated by it. But once people get one and use it and 
maintain it well, it's life changing for them.

Brian Powers: Yeah. Absolutely. When we first got our cast iron skillets ... I inherited a lot of 
mine from my great-grandmother. My great grandma always cooked on them, 
and my grandmother cooked on them, then my parents cooked on them. And so 
I have some pretty old skillets. I mean, from all of the research that we've done, 
they date back to the 1910s or the 1920s and then we found some other pieces 
that we added to our collection and just the amount of work that goes into 
them, thankfully it's not a huge upkeep process once you have a good seasoning 
built up on them, but that's the tricky part.

Brian Powers: So thankfully, I was able to get some skillets from my parents that they weren't 
using anymore, and it turns out that they're just fantastic pieces of iron that 
have almost ... They have no pitting on them. They have no rust anymore. I 
mean, they had a great baseline of seasoning to start with. And as far as 
seasoning them goes, I mean, that's a whole other process all together.

Jess Dang: You know, I have cooked on a few vintage, what I call these really old cast iron 
skillets and they just are so much better than the ... I love my Lodge skillets, but 
I find that they're just ... They don't make them ... I've read articles that they just 
don't make them the same way anymore.

Brian Powers: Right. Right, right. As far as the old ones goes, they tend to be thinner and 
lighter than most of what you can get now. And just the finish on them, and 
maybe it's just because they're that old. Maybe they're just worn down, but I 
have ... Just Lodge as an example. They use all pre-seasoned skillets now, from 
the factory and it's good. It's a great place to start with, but I have two Lodge 
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skillets. One is a relatively new one, the factory seasoned one. Then I also have 
one that's about 30 or 40 years old and the 30 or 40 years old Lodge has a 
mirror quality finish to it and it's super smooth. For me, it's just as good if not 
better, than cooking on a Teflon surface. Nothing will stick to that thing.

Brian Powers: But going to the older Griswolds and the Wagners and even the ones that aren't 
available anymore, probably my favorite go to skillet is a 10 inch Griswold skillet 
from, I think that one we dated, I don't know 1920 something. But that one is 
super light, super easy to manipulate if you're doing a stir fry or if you do any 
sort of sauteing versus the 12 inch Lodge that weighs 20 pounds. So yeah, just 
the way that they used to make them. They're thinner, they're lighter and they 
just seem to have ... And it may just be because they've been cooked on for 40 
years or more, but they just seem to have a better finish to them than anything 
you can go buy in the store anyway.

Jess Dang: Yeah, I totally agree from the few times I've gotten to cook on a really old one. 
Do you have recommendations for where someone can go to find a vintage cast 
iron skillet?

Brian Powers: Yeah, I mean, it definitely depends on how lucky you are. I've been super lucky 
occasionally at a couple estate sales, garage sales. A lot of times, people see this 
old rusted piece of iron and they have no idea what it is or how much it's worth. 
So I've had a couple of really great finds from Wagner and a couple of Griswolds 
that we found. So estate sales, garage sales. If you're a bargain hunter, you can 
pick up an old rusty cast iron skillet for a dollar. It depends on if you can find 
one. That's the tricky part.

Brian Powers: If you're looking to find one today and have it in just a few days, they're all over 
Ebay and people there have a better idea of what they're worth. If you get an 
old vintage Griswold skillet in good condition, it's going to cost you, but it's 
definitely worth it.

Brian Powers: Actually the other place that I've found of few of them, shopgoodwill.com 
actually has quite a few cast iron pieces on there and we've gotten a few skillets 
on there before. Sadly, moving into the RV, we had to pare down our collection 
quite a bit just because of the weight savings. So we've held on to our family 
pieces, of course, and the biggest piece I have is a cast iron wok that probably is 
way overweight for the motor home but I couldn't bring myself to get rid of it.

Jess Dang: Oh man. Well this is a perfect transition to talk about the RV. So I know that 
you've taken your family and your kitchen on the road. How did you guys decide 
to embark on this adventure?

Brian Powers: Wow, well, as a family, I mean, we've always been travelers. I grew up in 
Montana and moved around dozens of times and finally settled in Montana 
when I was a kid. So I think that was the wander bug that got planted.
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Brian Powers: After college and grad school, we had a family, literally, all over the world. I 
mean, all of my siblings, at one point or another, I think we were in seven or 
eight different countries. We would go visit them and just travel all around the 
world. We've always just had itchy feet, if you've ever heard that expression.

Jess Dang: Yes, yes. I know what you mean. I have them, too, but I feel very chained down 
these days. Two kids and another on the way. Yeah.

Brian Powers: Uh-huh, yeah. So as it stands now, my family is all, thankfully, back in the same 
country now and now we've got family and friends spread out all over the 
country and it seemed like a good way to get out of our bubble and go visit 
everybody.

Brian Powers: As far as making the decision to go get on the road, we've always valued our 
experiences and trying new things and as a family we decided to make a 
conscious decision to value experiences over stuff. And so we decided to make 
the kind of extreme decision to down size everything into a Class A motor home 
and hit the road.

Jess Dang: Oh my God, that's so amazing. So do you guys not have stuff in storage? Or is 
there some stuff but mostly it's just the motor home?

Brian Powers: Really, no storage. I don't have a storage locker anywhere. We sent a couple 
family pieces that we couldn't get rid of home with family, but for the most part, 
I have this incredible wood roll top desk from my grandfather that I absolutely 
would not sell at a garage sale or anything so that's at my mom's house, but 
other than that, no storage anywhere.

Jess Dang: So how long have you guys been in the RV and how long do you think you're 
going to keep going for?

Brian Powers: So officially since August so I think we're a little bit more than six months now. 
We don't really have a set end point. We're exploring the country. We're looking 
to do some simpler living as far as not having all of our stuff to tie us down and a 
big house and all that stuff. Just pursuing closer family relationships with all of 
our siblings and aunts and uncles and grandparents that are still alive. Just 
pursuing richer education for my daughter as far as getting all around to see the 
national parks and national monuments all over the country and just really 
going for uncommon adventures I guess, more than I felt that we could have in 
a stationary home. I mean you can always go vacation and see all these things 
and get out of your bubble, but most people only have a couple weeks vacation 
every year and it's hard to fit in everything that we wanted to do in just a couple 
weeks of vacation.

Jess Dang: Yeah, that's just so inspiring. So you've got these contracts, so in between you're 
just traveling and spending time in different places around the U.S.
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Brian Powers: Yeah, so generally, the contracts that we take, I try to find a location that's 
somewhere interesting or somewhere cool that we want to go visit. Just 
recently we were in New Mexico. I hadn't really spent much time in New Mexico 
and we were working in Los Alamos and in Los Alamos, there's access to several 
different national monuments there and the whole history of the Manhattan 
Project and all that type of thing. And it's something that I'd read about but 
never really explored, or never really thought I'd get the opportunity to go visit. 
So actually going there and living there for a few weeks while we were working 
there, gave us the opportunity to branch out and explore and really get the 
education out of the books and into our real life.

Jess Dang: Yeah. So I'm a bit claustrophobic, so I feel like if I were ... I would be a little bit 
scared about living in an RV. So how ... How much time are you actually 
spending in the RV, living in the RV versus just being out and about and not in 
that space all together, the three of you?

Brian Powers: Yeah, so as far as living in the RV, we really try hard to live out of it and have 
more of our adventures outside and be outside and cook outside and eat 
outside and as far as the actual RV goes, it's a 36 foot Class A motor home, so 
it's one of the bigger ones on the road, but it's not like your monstrosity 45 foot 
Fifth Wheel trailer or anything like that. But as far as the livable space, there's a 
pretty good sized bedroom and a bunk bed room for my daughter and we've got 
a good sized family room and couches and TVs so I feel like we didn't really give 
up a whole lot by moving out of our townhouse, but everything is just on a little 
bit smaller scale.

Brian Powers: But if there's a day when there's three or four days of rain in a row, then you 
can definitely feel a little closeted in a little bit if the weather's not nice outside.

Jess Dang: Yeah. Describe the kitchen. I'm very curious about the RV kitchen and how it's 
different from your home kitchen. And I imagine you've kept your cooking 
routine. So has there been anything you've had to give up as you guys 
downsized into this smaller kitchen space?

Brian Powers: Well, yeah. Besides all the cast iron skillets I had to give up, that was difficult. 
Most things are pretty much the same. It's just on a little bit smaller scale. We 
have a refrigerator. There's a three burner gas stove. There's an oven. There's a 
microwave. And it's actually a combination microwave/convection oven, so 
actually we have two ovens now.

Brian Powers: There's a sink to do dishes and all that. I mean, by far the biggest thing we had 
to give up was there's no dishwasher and there's very, very limited counter 
space and that probably has had the biggest effect on everything.

Jess Dang: Yeah, so have you had to change ... eliminate anything from your cooking 
repertoire because there's not enough counter space or ... It sounds like in 
terms of cooking tools and machines, you've basically access to everything but 
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it's just more probably like you don't want to make a meal that involves lots of 
pots and pans.

Brian Powers: Right. Well, I try not to. Thankfully, most things in the Cook Smarts archives are 
either maybe one or two pans so thankfully, I haven't needed to really eliminate 
anything from our cooking repertoire. I mean, things have definitely gotten a 
little bit more crowded around the prep space and I definitely try to do the mise 
en place, or however you pronounce the French-

Jess Dang: The mise en place.

Brian Powers: Cooking style. Yes. Yes. My french is terrible. Don't judge me. But yeah, by far 
planning for the prep and getting everything in its place before you actually start 
cooking has definitely become much more important and having everything 
organized into managing our workspaces as far as prepping the meat separate 
from the vegetables and all those type of things, definitely needed a bit more 
planning. But thankfully, we've pretty much been able to make whatever we 
want to in the RV thankfully. We haven't had to really change our cooking style 
all that much, but I will say that the Instant Pot has gotten a lot more use out of 
it than anything else. If I can make a Cook Smarts recipe in the Instant Pot then 
I'm probably going to do it.

Jess Dang: Yeah, no. I love that thing. It's just so convenient to have everything condensed 
in this one little pot that you just plug in.

Brian Powers: Yeah.

Jess Dang: Have you found cooking in an RV harder or easier than you expected?

Brian Powers: I kind of knew what I was getting into when we were shopping for the RV, the 
kitchen was one of the main things that we wanted to be not terrible. I mean, 
you're definitely going to make some compromises on counter space and we 
definitely knew we wanted something with bunk beds for my daughter and 
maybe another little one some day, but we'll see. But as far as if it was harder or 
easier than I expected, I think it's probably about the same.

Brian Powers: I mean I knew I was going to make a lot of sacrifices with the counter space and 
I knew with this motor home that we ended up in, I could kind of see myself 
cooking in there. And thankfully there's pretty good spice storage. There's a 
drawer that comes out with some vertical spice drawers so that was one thing 
that sold us on the motor home.

Jess Dang: Wow, that's amazing. You might have better spice drawers than some of our 
folks in a real kitchen or an apartment kitchen.

Brian Powers: Maybe, maybe. Yeah, it's this magical spice narrow cupboard that comes out of 
the wall and then disappears when I don't need it.
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Jess Dang: So the space is very well planned.

Brian Powers: Yeah, for the most part. Most people in RVs are either taking weekend trips or 
they're taking vacation and not a lot of people truly live in them full time. I 
mean, there's definitely a whole subculture of full time RV families but they're 
not really designed all that well for people that are cooking in them every night 
and to find a motor home that checked most of our boxes as far as having a 
good functional kitchen, it was kind of a rare thing and so we ended up picking 
this one.

Jess Dang: Yeah, that's great to hear. Many of our listeners probably will never have the 
experience of cooking in an RV kitchen, but there's lots of folks out there that 
are really trying to make it work with a very small kitchen. Especially ... and I 
know limited counter space is always a big challenge for most people. So what 
advice can you pass on to those working in small spaces that you've ... Any sort 
of tweaks that you've made to make it work?

Brian Powers: Yeah, so in the RV or small space kitchens, you can definitely make some 
modifications as far as trying to increase your counter space as much as 
possible. For example, if my daughter's not at the table coloring or doing 
activities or whatever, I'll take over our dining space to give me some more 
counter space. And they do have some different carts, and those types of things 
that people in an apartment can use to increase their counter space, but I don't 
have room for anything like that. But as far as using your prep space effectively, 
wherever your cutting board is, if you can chop or peel your vegetables over 
your garbage can, so you don't have to clean it up, or some people will use a 
paper towel or something and just wrap it up and put it in the compost or 
wherever.

Brian Powers: For the most part, I try to use my dish drying rack as a separate storage area for 
some ingredients if I really run out of counter space. So it gives me a little bit 
more vertical storage and things can get tucked under there and kept out of the 
way until I need them, which I try to read through the recipes now a little bit 
better, and I can organize the ingredients by when I'm going to use them on that 
storage space.

Brian Powers: I definitely have very few single purpose kitchen gadgets any more. Just about 
everything in the kitchen does multiple things with the exception of the can 
opener. That's one thing that's necessary.

Jess Dang: But it's a very small item, luckily, so ...

Brian Powers: Yes, yeah. And that's the thing. We definitely ... I, unfortunately, had to get rid 
of our Cuisinart mixer because it was just too big and too heavy. That was one 
thing I did have to give up, but ... And as far as ... I use an iPad for pretty much 
all of our recipes now or my tablet or my phone if my daughter's using the iPad 
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for something. So having no cookbooks around helps and, honestly, I probably 
haven't opened a cookbook since we started Cook Smarts.

Brian Powers: As far as the small space things go, we actually keep our ... This isn't all that 
revolutionary or life changing but we definitely keep our larger pots and pans in 
the oven when we're not using it and especially that cast iron wok that we just 
couldn't get rid of because it makes amazing popcorn.

Jess Dang: Oh, that's ... I'll have to give that a try.

Brian Powers: Oh yeah, wokcorn.

Jess Dang: Oh yeah, that sounds so good. Yeah, growing up in a Chinese household the 
oven is rarely every used because when you think about Chinese cooking, 
everything is on the stove top so our ovens were always just used to store pots 
and pans.

Brian Powers: Yeah, yeah. Yeah, sometimes I have to remember to ... when we're driving down 
the road, I did have a cast iron skillet come shooting out of there once when we 
had a pretty wicked right hand turn and that wok came flying out of there.

Jess Dang: Oh my gosh.

Brian Powers: So sometimes I've got to pay attention to things like that that most people don't 
have to.

Jess Dang: Yeah. Mobile home you have different challenges there. So have you had a 
proudest cooking moment in the RV?

Brian Powers: Oh, let's see. Not necessarily specifically in the RV but for sure my proudest 
cooking moment ... Well, I guess it's developed into the RV now that we're here, 
but even when we were in a house, I just really am proud of getting my 
daughter involved in learning to cook and figuring out that these ingredients 
that I'm chopping up become dinner in one way or the other.

Brian Powers: I mean she's four years old now, so she's starting to help me chop up all the 
prep stuff and her favorite thing is throwing the spices in, of course. So just 
getting her, hopefully, on the right track of cooking healthy meals is probably 
my proudest cooking achievement, really seeing her explore food and learn how 
it all works in a way that maybe I didn't really as a kid.

Jess Dang: Yeah, and I love that in a small space, she's pretty much in the room with you. 
She doesn't escape so even if she's not doing something with you, she's 
watching you and I think just that makes a huge difference for kids, just being 
able to watch their parents do the prep work. They learn a lot just from the 
observation.
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Brian Powers: Yeah. Sometimes she'll come wandering in, if she's up in her bunk bed or 
wherever, she'll come wandering in, she goes, "That smells good. What's that?" 
And I go, "Well, let me show you."

Jess Dang: Yeah, yeah. She probably has to take five steps over to the kitchen from her 
bunk bed.

Brian Powers: Yeah, yeah, that's about right.

Jess Dang: Yeah. Cook Smarts is a really tight community and I know a lot of our listeners 
and members are going to want to follow you on your RV and cooking 
adventures. So tell us where we can see where you guys are and what you're up 
to.

Brian Powers: Yeah, so we recently started an Instagram, which is @theRVChef and even more 
recently started doing a travel RV cooking blog which features a lot of Cook 
Smarts recipes, of course, and that is theRVChef.com. We're also on Facebook 
as The RV Chef. Yeah, so pretty much most social media platforms other than 
Instagram and Facebook, I've stayed away from because I don't want to be on 
the computer all the time. People have been requesting we start a YouTube 
thing so maybe we'll start doing some Cook Smarts small kitchen specials, who 
knows?

Jess Dang: Yeah, that's so exciting. Did you think, five years ago, did you think that you'd be 
here doing cooking on social media and spreading the education of cooking in 
small spaces?

Brian Powers: No, I mean, five years would have been right about the time my daughter was 
born. I just wanted to get some more sleep. Yeah, as far as cooking goes, our 
cooking journey has been pretty incredible and Cook Smarts has definitely been 
a huge part of that.

Jess Dang: Well, Brian, congrats on all your accomplishments. You clearly have done all the 
hard work. We're just so glad to be a part of your journey. So thank you for 
being part of the community and for chatting with us today.

Brian Powers: Yeah, absolutely. Well thanks for having me on.

Jess Dang: I had such a fun time chatting with Brian and I'm so glad our community got to 
learn more about this super special member.

Jess Dang: You know, Cook Smarts wouldn't be where it is today without our members and 
it fills my heart to see your health transformations and achievements. And it 
really humbles me when our members have invited us to their dinner table for 
so many years like Brian's family has. You know, I know that getting a home 
cooked dinner on the table is no small feat in today's busy, busy world and I'm 
really happy that we get to contribute in our small little way.
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Jess Dang: Thank you for giving me, really, the best job that I could ever ask for. If you're 
not a member of our meal plan service but feel inspired by Brian's story, head to 
cooksmarts.com and grab three weeks of free meal plans. We'd love to be able 
to tell your cooking story one day on this podcast.

Jess Dang: And to see a photo of Brian's transformation and also a few pics of his RV 
kitchen, head to the show notes at cooksmarts.com/podcast/7, that's the 
number 7.

Jess Dang: And lastly, a favor, please, please, pretty please, head over to iTunes to leave a 
review and make sure you subscribe if you haven't yet. We're still getting 
started as a podcast and Apple takes those review and subscription numbers 
pretty seriously. So it's really the best way to help others find us.

Jess Dang: With that, thank you for letting us join you in your kitchen or wherever you're 
listening to this podcast. And until next time, happy cooking from your kitchen 
cheerleader.
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