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January 2026 Newsletter

Happy New Year from Holden Beach Campground!
We hope the year ahead brings you sunshine, relaxation, and plenty of
great memories. We can’'t wait to welcome you back to enjoy the sun, fun,

and coastal vibes at Holden Beach Campground in 2026.

Here’s to a wonderful new year—we hope you'll join us at the beach! Call

today and book your stay for 2026!

Winter Stay Special at Holden Beach Campground
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Looking for a relaxing place to settle in this winter? Come enjoy the quieter
side of the coast at Holden Beach Campground, where mild winter days and

peaceful beach views are part of everyday life.

¥ winter Monthly Rate: $400 per month + electric
¥ Nightly Rate: $65 per night

7 Available through April 1, 2026

Whether you're staying for a few nights or planning a longer winter escape,

our campground offers a comfortable, rustic, laid-back coastal atmosphere

you’ll love. We love to welcome you!

Recipe of the Month: Classic Campfire Black Eyed Peas
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Ingredients:

¢ 1 Ib. dried black-eyed peas (soaked overnight if possible)
* 4-6 slices bacon or 1 ham hock/bone (for flavor)

¢ 1 medium onion, diced

¢ 3-4 cloves garlic, minced

e 1 (10 0z) can diced tomatoes & green chilies (Rotel)

e 4-6 cups water or broth (use pork broth if you used pork)
e 1 tsp dried thyme or 3 sprigs fresh

o 1/2 tsp smoked paprika, pinch cayenne/red pepper flakes (optional)
o Salt & freshly ground black pepper to taste

« Fresh cilantro or green onions for garnish (optional)

e Cooked rice or cornbread for serving (optional)

Instructions:

1. Prep Peas: Rinse dried peas; soak overnight if time allows (skip if
using a slow cooker).

2. Cook Bacon/Ham: In a large pot (Dutch oven works great), cook
bacon until crisp. Remove bacon, leave 2 tbsp grease. If using ham
hock, add it now.

3. Sauté Aromatics: Add onion and cook until soft. Stir in garlic for 30-
60 seconds until fragrant.

4. Combine & Simmer: Add drained peas, tomatoes, broth/water,
thyme, paprika, and pepper. Bring to a boil, then reduce heat, cover,
and simmer for 1-1.5 hours, or until tender.

5. Finish: Stir in crumbled bacon. Cook uncovered for 10-20 mins more
if watery. Season with salt/pepper. Serve over rice or with cornbread.

Camping Tips:

* Prep Ahead: Pre-chop veggies at home.

¢ One Pot: Use a Dutch oven for easy camp cooking.



Escape to Comfort: Glamping at Holden Beach
RV Campground

Ready for an unforgettable getaway? Experience the perfect blend of
outdoor adventure and modern comfort with our glamping tents at Holden
Beach RV Campground! Just minutes from the beach, our stylish, fully
furnished tents offer a cozy and relaxing retreat where you can unwind and
enjoy nature without the hassle of traditional camping.

Start your mornings with coffee on a private deck, spend your evenings
stargazing by the fire pit, and fall asleep to the soothing sounds of the
outdoors, all while staying in a comfy bed with charming décor. Whether
you're planning a romantic retreat, a solo escape, or a weekend with
friends, our glamping tents are the ideal place to recharge.

Don’'t miss out—book your glamping getaway today before spots fill up!

Stay Connected!
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Want to stay in the loop on all things Holden Beach RV Campground?
Follow us on Facebook and Instagram for real-time updates, event
reminders, and the best campground tips. Plus, we love seeing your
adventures! Tag us in your camping photos using #HoldenBeachCamping

for a chance to be featured in next month’s newsletter.
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