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Hi,

I’m Hollie, and I’m so glad you’re here.

You might know me from social media, where I share easy, family-friendly dinners as @dinner_at_hols, but if not, hello! I’m Hollie, a mum of two, wife and full-time food lover from the Midlands.

I’ve always been surrounded by good food. I grew up in a proper foodie family, with a mum who always had something bubbling away on the hob. Home-cooked meals were a big part of my childhood – comforting, delicious and made with love.

When I became a mum myself, I knew I wanted to give that same feeling to my own kids, to raise them on dinners that were full of flavour, to help them enjoy trying new things, and to show them that cooking from scratch doesn’t have to take hours.

My recipe-sharing journey started during lockdown, when my two were still very little. Life felt chaotic, and I started posting the dinners I was making, usually in a rush, often with the kids running around my feet. What began as a creative outlet quickly turned into a little community, and I realised I wasn’t the only one trying to balance a love of food with real life.

And to now be writing this book, with Penguin, is honestly a dream come true. Having a book out with them is something I never thought would be possible. To hold it in my hands is something I can’t quite put into words. I’m so proud of it, and so grateful that you’re here with me.

Every recipe inside is made in one pot, ready in 15 minutes, and full of flavour. These are the kinds of dinners I cook for my own family every week, comforting, satisfying and realistic for busy evenings when you just need something quick, warm and crowd-pleasing.

Whether you’re feeding your kids, your partner, your friends or just yourself, I hope these recipes bring you a little calm in the chaos. Less faff, less washing-up, and more time to actually enjoy your food (and your evening).

Here’s to quick wins, cosy dinners and a little less stress at dinner time.

Hollie x
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This book is packed with the kinds of dinners I cook at home all the time – quick, easy and made in one pan with no faff. These are meals that taste like you’ve made an effort, without actually having to. Whether you’re rushing between school runs and after-work chaos, or you just want something delicious without loads of washing-up, this book’s here to take the stress out of dinner time.

You’ll find eight chapters full of inspiration, from Speedy Classics and Fakeaways Fast, to Cheesy and Indulgent and Sweet and Simple. Every single recipe is cooked in one pan and ready in around 15 minutes. I’ve tested them all again (and again) to make sure they work, taste amazing and fit into real life.





Pans I Use Throughout This Book


Every recipe in this book was made using just a few trusty, ovenproof pans, no gadgets or specialist kit required.

[image: ]
30cm, non-stick, oven-safe sauté pan with a lid

This is the one I use for most of the savoury dinners – it’s big, roomy and deep enough to handle one-pan pastas, rice dishes and saucy bakes without bubbling over. An absolute workhorse.
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26cm, non-stick, oven-safe frying pan

Perfect for smaller recipes or for anything that needs finishing in the oven, like loaded flatbreads or cheesy tops. If you’ve got one big oven-safe pan with a lid, plus a smaller one or two for bakes and puddings, you’re good to go.
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20cm, non-stick, oven-safe frying pan

Used for some of the sweet puds in the Sweet and Simple chapter. Great for smaller desserts that start on the hob and finish in the oven.
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Standard baking tray

Only used once or twice, like for the pizza baguettes, but good to have around just in case.





A Quick Note On Ingredients


I’ve kept things as simple as possible, with ingredients you can easily pick up from UK supermarkets. Unless stated otherwise:


	• All eggs are medium.

	• Cheese is usually extra mature Cheddar or full-fat mozzarella, but use whatever you’ve got.

	• Garlic purée, frozen onions and microwave rice are all totally allowed here – they save so much time (see my easy prep guide on page 14 for other handy hacks.

	• Gnocchi is the fresh, chilled kind.

	• Chicken is either breast or thigh depending on the recipe – both work, so feel free to swap if needed.

	• Stock is made from cubes or pots, whichever you’ve got handy.

	• I haven't noted gluten-free soy sauce in all recipes, so if you are gluten free, make sure you use gluten-free soy sauce or tamari.







Freezing, Reheating And Keeping Leftovers


Not every meal will freeze well, especially some of the creamy ones, but I’ve marked the ones that are freezer-friendly with a [image: snowflake] so you know which you can batch-cook or stash for later.

When reheating, always make sure food is first fully defrosted and then heated until piping hot throughout. Some gnocchi and pasta dishes are best eaten fresh but will keep for 3 or 4 days in the fridge, then reheat fine with a splash of stock or water to loosen the sauce.

The recipe key

Look out for these little icons next to recipes:

[image: veggie] Veggie – suitable for vegetarians.

[image: gluten-free] Gluten-free – naturally gluten-free or easily adapted (just make sure you choose gluten-free options, where needed).

[image: freezer-friendly] Freezer-friendly – great to batch-cook and freeze.





The Kitchen Bits I Couldn’t Live Without


I’m not big on fancy gadgets or anything that takes longer to clean than it does to use, but there are a few things I reach for every single day that just make one-pot cooking quicker, easier and way less faffy. These aren’t expensive or complicated, just proper helpful. If you’re setting up your own quick-dinner kit, here’s where I’d start:

MY RIDE-OR-DIE FRYING PAN

Big enough to hold a full family meal, deep enough to take sauces and pasta, and non-stick so nothing catches (and washing-up is a dream). I use mine for nearly every recipe in this book. I’d always go for one that’s oven-safe, too – it gives you more flexibility when finishing off bakes or melts. If you invest in one thing, make it this.

SILICONE SPATULA OR SPOONULA
(the bendy kind)

I’ve got a couple of these and I use them for everything – stirring, scraping down sides, folding sauces. They don’t scratch your pan and they’re way better than wooden spoons for scooping up every last bit.

KITCHEN SCISSORS

Not the most glamorous, but honestly a game-changer. I use them to snip bacon straight into the pan, slice spring onions, even cut herbs when I can’t be bothered to get the chopping board out.

GARLIC PRESS OR GARLIC PURÉE

I love garlic in pretty much everything, and using a garlic press just makes it so much quicker. No peeling or faffing. Garlic purée is also a staple in my fridge and makes life easier when time’s tight.

A PROPER SET OF MEASURING SPOONS

Because guessing a tablespoon with a dessertspoon never ends well. I’ve got a magnetic set that sticks together so they don’t disappear into the drawer abyss.

MINI GRATER/ZESTER

Perfect for Parmesan, lemon zest or even grating garlic straight into the pan when you’re in a rush. Small but mighty.

MINI JUG FOR LIQUIDS

So handy for measuring out stock, milk, cream, anything you need in a quick pour. I use mine to heat liquids in the microwave too and it saves faffing about with extra pans.

KITCHEN TIMER
(or let’s be honest, your phone or Alexa)

Because getting distracted while cooking is basically my default setting. I set timers constantly: one for the pan, one for the oven, one for reminding me to sit down and drink a cuppa.

This isn’t about having a cupboard full of kit, it’s about knowing what helps you get dinner done without the stress. These tools make one-pot cooking feel a little less like a chore and a bit more like your superpower.
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Easy Prep Guide


Let’s be honest, we all love a home-cooked dinner … but not the endless peeling, chopping, and faffing that can come with it. These are my go-to cheats to get dinner on the table faster, because no one needs to be crying over an onion on a Wednesday night.

FROZEN CHOPPED ONIONS

Straight from freezer to pan. No tears, no waste, no ‘Oh, this one’s gone a bit soft in the cupboard’ moments.

GARLIC AND GINGER PURÉES

No peeling, no grating, no sticky fingers. Just squeeze or spoon straight into the pan for instant flavour.

MICROWAVE RICE

Cuts 15 minutes off cooking time and still tastes great. Ideal for one-pot meals and stir-fries.

PRE-GRATED CHEESE

Perfect for when you don’t fancy wrestling with the grater (and eating half the block in the process).

FROZEN VEG

Spinach, broccoli, peppers, peas, carrots, prepped, washed, and ready to chuck in.

JARRED PESTOS, PASTES AND SAUCES

A quick spoonful can add depth and richness without having to make your own from scratch.

COOKED CHICKEN OR RÔTISSERIE CHICKEN

Great for throwing into wraps, pasta or salads when you really can’t face turning the oven on.

TINNED POTATOES

Slice them, season them, fry them – crispy golden potatoes in minutes.

PRE-WASHED SALAD BAGS

Tip straight onto the plate and pretend you’ve been lovingly tearing leaves all afternoon.

TINNED BEANS AND LENTILS

No soaking, no boiling – just drain and add for instant protein.

FRESH PASTA

Cooks in just a few minutes, so you can get dinner on the table even faster. Perfect for creamy sauces or quick pasta bakes.

Remember, shortcuts aren’t ‘cheating’. They’re the difference between getting dinner done or giving up and ordering a takeaway. And honestly? No one’s checking if you peeled that onion yourself.





Speedy Prep Tips


Getting dinner on the table in 15 minutes is easier when you’ve got a few tricks up your sleeve. These are the habits I use in my own kitchen to save time and keep things stress-free.

READ THE RECIPE FIRST

Sounds obvious, but knowing what’s coming next means you can prep in the right order and avoid last-minute scrambles.

GROUP INGREDIENTS BY USE

Keep everything for each stage of the recipe together so you’re not hunting around mid-cook.

USE A BIG CHOPPING BOARD

More room = less clutter, and you can chop everything in one go without stopping to clear space.

PREP WHILE YOU COOK

If onions are softening in the pan, chop your peppers or measure your spices at the same time.

GET YOUR PANS AND UTENSILS OUT FIRST

Saves you from rummaging through cupboards with messy hands.

SHARPEN YOUR KNIVES

A sharp knife makes chopping quicker, easier and safer.

KEEP WASTE BOWLS ON THE COUNTER

Toss peels and scraps into a small bowl so you’re not running to the bin mid-prep.

BATCH-CHOP

If you use onions, peppers and garlic often, chop extra and store them in the fridge or freezer for later in the week.

MEASURE STRAIGHT INTO THE PAN

Skip extra bowls where you can – fewer dishes to wash means a quicker clean-up.





Your 5-minute Fixes


We’ve all been there – you’re halfway through cooking, something’s gone a bit wrong, and you’re wondering if you should just give up and order a takeaway. Don’t panic. I’ve got you. Here’s how to save dinner in five minutes or less.

SAUCE TOO THICK?

Add a splash of stock, pasta cooking water or milk and stir until you reach the right consistency.

SAUCE TOO THIN?

Simmer uncovered for a couple of minutes, or stir in a spoonful of cream cheese or a slurry of cornflour and water.

TOO SALTY?

Balance it with a squeeze of lemon juice, a spoonful of cream cheese or a splash of milk.

TOO SPICY?

Stir in extra cream cheese, yoghurt or coconut milk. Serving with bread or rice on the side will also help cool it down.

TOO BLAND?

Add extra seasoning, a squeeze of lemon or lime, a dash of hot sauce or some fresh herbs.

PASTA NOT COOKED THROUGH?

Add a splash more stock, cover with a lid and simmer for another minute or two.

CHEESE NOT MELTING?

Lower the heat slightly, cover the pan and give it a minute – the steam will do the job.

DINNER READY TOO EARLY?

Pop a lid on the pan and keep the heat on low – it’ll stay warm without overcooking.
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