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			Foreword

			 

			Valerie Bertinelli

			When I learned that I would be on In the Kitchen with David with my first cookbook, Valerie’s Home Cooking, I couldn’t believe it. David has long been my mom’s favorite QVC host. Not only has she been sending me Christmas gifts from QVC for thirty years, but I’ve been watching In the Kitchen with David for as long as I can remember. To be asked to appear on David’s show was a dream come true. Boy, was I happy dancing all through my house!

			David and I have much in common. We both celebrate food as the most delicious part of life. Both of us also learned how to cook from our parents. David learned to cook Southern classics like smothered pork chops, buttermilk biscuits, and coconut layer cake from his mother and grandmothers, while my mother, nonne (grandmothers), and zie (aunts) taught me Italian classics like Bolognese and risotto as well as Italian-American favorites such as Italian wedding soup and spaghetti and meatballs. (In truth, I’ve been cooking longer than I’ve been acting, and I started acting when I was twelve years old.)

			What you don’t realize until you meet and work with David and his QVC team is how genuinely kind they are. They all support one another, and it shows. The funny, smart, generous David that you see on-screen is just as funny, smart, and generous when he’s not in front of the camera. David cares so much about food and works so hard to make comfort food easy to prepare. I think David is absolutely magical.

			
			It was such a pleasure when David took me under his culinary wing. He’s been a mentor to me and helped me share my cookbooks, my recipes, and my wines on his show. During our time together we realized that we are true culinary kindred spirits. When it comes to food we think alike, as we discovered when we found that we both have recipes for tomato soup with grilled cheese sandwich croutons in our cookbooks! Inspired by the BLT sandwich, David offers a BETA (bacon, egg, tomato, and avocado) breakfast bowl in Comfort Food Shortcuts, while I have a BLT Pasta in Valerie’s Home Cooking.

			David is genuine. So is his food. He won’t recommend anything he doesn’t believe in. Like me, he wants recipes that are quick and easy, because like you, we’re busy people. When we have time to prepare a long-simmering meat sauce, that’s great. But more often than not these days, we’re short on time. That’s when David’s supermarket shortcuts come to the rescue, like an all-in-one skillet breakfast with quick-cooking grits on the bottom and eggs cooked in tomato sauce. Or Chicken Potpie that takes advantage of a rotisserie chicken, condensed cream of chicken soup, and refrigerated buttermilk biscuits. And a ready-in-minutes Cookies and Cream Dip that’s a spin on the old-fashioned icebox cake with chocolate wafers and prepared whipped topping.

			Once you pick up David’s Comfort Food Shortcuts, your cooking will become easier and faster. And you won’t want to put down his book. Unless it’s time to sit down at the table.
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			Introduction

			 

			When you and I first started cooking together some twenty-five years ago, ingredients that are now pantry and refrigerator basics, like hummus and pesto, were just finding their way into our kitchens. Pressure cookers, blenders, and slow cookers had yet to evolve into the multipurpose, powerful, and time-saving appliances they are today. Who would have thought that you would be able to bake a Chocolate Pudding Cake in a slow cooker? Or cook boneless country-style pork ribs in a pressure cooker in less than fifty minutes? Or air-fry Honey-Bourbon Chicken Wings in a countertop machine without oil?

			Together, we’re still discovering and sharing new foods and flavors. Comfort Food Shortcuts is my new collection of classic and contemporary recipes that are tastier, simpler, and more comforting than ever. Some recipes are creative versions of old favorites, like Philly cheesesteak ingredients turned into a hot dip, while others are regional American dishes such as Shrimp Creole, or popular international dishes like Chicken Tikka Masala.

			As you know, I’m always on the lookout for an even more perfect mac ’n’ cheese, new ways to make the divine swine even more divine, and oh-so-good desserts that are oh-so-much richer, creamier, and more satisfying. Whenever I run across a terrific tip, like using orzo in place of rice for an easy no-stir risotto, or a time-saving way to bake a super-moist cake using a cake mix, three eggs, and a container of your favorite melted ice cream, I can’t wait to share them with you.

			
			We are all busier than ever, and time seems to fly by, but we still want to feed our families and friends satisfying, comforting food. We still want to spend time around the dinner table together. We can do that because there are now so many ways to make cooking easier and faster.

			The recipes in Comfort Food Shortcuts take advantage of ready-made ingredients that cut down on time spent on shopping, prepping, and cooking. Jarred sauces, refrigerated biscuits, rotisserie chickens, taco seasoning packets, and pre-made pie crusts are just a few of the items I’ve come across that will let you zip through the express lane so you can get cooking.

			Ready-to-use means more than just spice blends and cake mixes. Think about how much has changed in your produce department. There are grab-and-go bags and boxes of washed and mixed salad and other greens; containers of chopped onions, celery, and carrots; and packages of cubed butternut squash and spiral-cut zucchini, carrots, summer squash, and beet noodles, as well as bags of cauliflower rice. Cut-up pineapples, kiwis, mangos, and melons are ready for snacking, for making smoothies, and adding to desserts and salads. (Recipes that call for supermarket-shortcut ingredients are indicated by [image: ]. You’ll find a list of all of these ingredients starting on this page.) Even if a recipe in this book doesn’t use one of these specific supermarket shortcuts, you can bank on the fact that it will still be incredibly easy and fast.

			So now not only can you take advantage of supermarket shortcuts, but also—wait for it—every recipe uses no more than ten ingredients, and some have even fewer.

			The other bit of good news is that many of the recipes can be made ahead and frozen. Perfect for busy school-day mornings, Sausage and Pimento Cheese Biscuit Pockets just need to be reheated for a few minutes. Once frozen Buffalo Chicken Meatballs are reheated, pour some blue cheese dressing into a bowl and watch them disappear. Since Meatball Lasagna is made with jarred tomato sauce, frozen meatballs, and no-boil lasagna noodles, it makes sense to double the recipe and freeze one. That way, there’s always a main course in the house.

			
			Time-saving, cutting-edge appliances also continue to make our lives easier. A pressure cooker can turn out mac ’n’ cheese in just six minutes, or Pork Chops with Cherry Preserves and Apples can quietly bubble away in the slow cooker while you’re busy doing other things. With an air fryer, you can cook Beef Empanadas, Fried Rice, and even Apple-Blueberry Cobbler with no oil or fat—all in record time and with easy cleanup.

			Using shortcuts like these keep comfort foods comforting, and the whole process happens a lot quicker. Give yourself a break; not everything has to be made from scratch. Whether it’s prepackaged ingredients or a revolutionary appliance that gets the job done more easily, you now have permission to take shortcuts. That way you and yours can spend more time talking at the table instead of getting the food there!

			As I’ve shared with you on my TV show and in previous cookbooks, my mom and grandmothers taught me that meals should be balanced, delicious, and timesaving. They also instilled in me that much of the joy of cooking is about the joy of sharing food with others. Comfort Food Shortcuts allows you to spend less time cooking and more time with your family and friends.

			For these twenty-five years, I’ve loved sharing those traditions with you, my foodie friends. So, let’s keep cooking together, keep food real and comforting, and keep on enjoying our busy lives.
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			At the end of many recipes, you’ll find one or more suggestions for ingredients that will make your comfort cooking easier and quicker. While some of these, like frozen vegetables and panko, may be pantry staples for you, others may not, so I’ve also put together this handy list for your convenience.

			BAKING

			
				Chocolate and strawberry cake mixes

				Jiffy Corn Muffin Mix

				Graham cracker pie crust and individual tartlet shells

				Pancake mix

			

			BREAD

			
				English muffins

				Flatout Pizza Crusts, Artisan Thin Crust Flatbreads

				Panko

				Stuffing cubes

				Texas toasts

			

			CANS, JARS, AND BOXES

			
				Alfredo sauce

				Baked beans

				Barbecue sauce

				Beets

				Brown gravy

				Cheez Whiz Original Cheese Dip

				Chow mein noodles

				Condensed Cheddar cheese soup

				Condensed cream of chicken soup

				Condensed cream of mushroom soup

				Condensed French onion soup

				Evaporated milk

				French-fried onions

				Honey-roasted peanuts

				Instant espresso coffee granules

				Jarred salsa

				Kool-Aid Lemonade Unsweetened Drink Mix

				Lemon-lime soft drink

				Low-sodium beef, chicken, and vegetable broths

				Marinara sauce

				Marinated and quartered artichoke

				Marshmallow Fluff

				Mexican salsa verde

				Pickled jalapeños

				Pimiento-stuffed green olives

				Pizza sauce

				Pineapple chunks

				Pitted cherries

				Quick-cooking grits

				Refried beans

				RO*TEL Diced Tomatoes and Green Chilies

				Sliced peaches

				Spam

				Sweetened condensed milk

				Taco sauce

				Vodka sauce

				Whipped cream

			

			CONDIMENTS AND DRESSINGS

			
				Apricot preserves

				Balsamic glaze

				Balsamic vinaigrette

				Blue cheese dressing

				Buffalo wing sauce

				Cherry preserves

				Chocolate syrup

				Dill pickle relish

				Hoisin sauce

				Honey mustard sauce

				Hot sauce

				Italian vinaigrette

				Key lime juice

				Mirin

				Oyster sauce

				Peanut butter–chocolate spread

				Ranch dressing

				Sriracha

				Stir-fry sauce

				Sweet chili sauce

				Teriyaki sauce

				Thai red curry paste

				Thousand Island dressing

			

			CEREALS, COOKIES, AND SNACKS

			
				Biscotti

				Chocolate curls

				Nabisco Famous Chocolate Wafers

				Honey Bunches of Oats®

				Mini pretzels

				Shelled pistachios

			

			DRY SEASONINGS AND SPICES

			
				Cajun seasoning

				Chili seasoning

				Fajita seasoning

				French onion soup mix

				Garam masala

				Italian seasoning

				Lemon and pepper seasoning

				Mexican seasoning

				Montreal Steak Seasoning

				Old Bay Seasoning

				Pork gravy mix

				Ranch dressing

				Smoked paprika

				Taco seasoning

			

			FROZEN FOODS

			
				Asian stir-fry vegetables

				Breaded chicken cutlets

				Broccoli

				Corn kernels

				Diced frozen hash browns

				Gnocchi

				Green beans

				Leaf spinach

				Lima beans

				Mango cubes

				Mixed vegetables

				Nondairy whipped topping

				Onion, red bell pepper, and green bell pepper stir-fry mix

				Pancakes

				Peas

				Peas and carrots

				Pie crust

				Pineapple chunks

				Potstickers

				Shredded frozen hash browns

				Spinach

				Strawberry ice cream

				Waffles

			

			POTATOES, PASTA, AND RICE

			
				Instant mashed potatoes

				Instant or ready rice

				No-boil lasagna noodles

				Soba noodles

			

			PREPARED FOODS

			
				Precooked ham steak

				Precooked pulled pork

				Rotisserie chicken

			

			PRODUCE

			
				Butternut squash cubes

				Cauliflower

				Cauliflower rice

				Coleslaw mix

				Peeled garlic cloves

				Pomegranate seeds

				Spiral-cut zucchini noodles

			

			REFRIGERATED FOODS

			
				Canned whipped cream

				Cherry juice cocktail

				Chicken drumettes and wingettes

				Cooked shrimp

				Egg roll wrappers

				Feta crumbles

				Garlic-and-herbs-spreadable cheese

				Hard-boiled eggs

				Mascarpone

				Meat loaf mix

				Velveeta

				Nondairy whipped topping

				Pepperoni Minis

				Pesto

				Pie crust

				Pillsbury Original Crescent Rolls

				Pimiento cheese spread

				Precooked breakfast sausage

				Refrigerated Crusty French Loaf

				Refrigerated Biscuits

				Refrigerated pie crust

				Shredded mozzarella

				Spring salad mix

				Turkey bacon

				Turkey sausage
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			Appetizers

			 

			When friends or family come to my house, we spend time together laughing, sharing stories, enjoying one another’s company, and of course, eating. There’s no better way to get the evening started than with some quick and easy appetizers. Too often, we tend to rely on the same old cheese-and-cracker platter or bowls of nuts and olives. Instead, take advantage of my supermarket shortcuts to put together some creative appetizers and snacks in no time. And they can be great conversation starters, too. Make-ahead Million Dollar Dip or Pepperoni-Stuffed Cheesy Breadsticks are no-fuss bites when entertaining at dinner parties and holiday gatherings.

			I’ve also included two seasonal beverages for adults to enjoy. The cooling Summer Sangria is made with white wine, orange-flavored liqueur, and seasonal fruits like watermelon and berries. The Winter Punch includes pears and warm spices, such as cinnamon, star anise, and fresh ginger.

			If the kids ask, “When will dinner be ready?” put together some Antipasto Kebabs or Crazy for Caprese Flatbreads to hold them over.

		

	
		
		
			
			Million Dollar Dip
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			I’ve been to many potluck dinners and parties where this dip is always the first thing to disappear. With just a handful of easy-to-find ingredients, the dip comes together in fewer than five minutes. It would be easy to eat this favorite by the spoonful, but I suggest crackers, tortilla or pita chips, or vegetables as dippers instead.

			MAKES 4 CUPS

			
				8 ounces bacon, chopped

				¾ cup (6 ounces) mayonnaise

				¾ cup (6 ounces) sour cream

				1 8-ounce package whipped cream cheese, at room temperature

				¾ teaspoon freshly ground black pepper

				2 cups (8 ounces) shredded sharp Cheddar

				½ cup chopped scallions, plus 1 tablespoon sliced scallions

				3 garlic cloves, minced

			

			Cook the bacon in a skillet over medium heat until crisp, 12 to 15 minutes. Drain the bacon on a paper towel–lined plate.

			Put the mayonnaise, sour cream, cream cheese, and pepper in the bowl of an electric mixer and beat until creamy. Using a spatula, fold in the shredded Cheddar, the ½ cup chopped scallions, garlic, and bacon until fully incorporated.

			The dip can be served immediately garnished with the 1 tablespoon sliced scallions or refrigerated for 2 days. Bring to room temperature about 1½ hours before serving.
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			Put some Philadelphians in a room and the talk invariably turns to two topics: the Eagles, who won the 2018 Super Bowl, and where to find the city’s best cheesesteak. This beloved sandwich is made with thinly sliced grilled steak, onions, and bell peppers. Cheese is melted on top and then everything is piled onto a soft, oblong roll. While I do love my cheesesteaks, I thought, “Why not turn all that goodness into a warm dip?” Serve with crunchy, salty tortilla chips; pretzel sticks; or some frozen prebaked soft pretzels that quickly warm up in the oven. No matter what team you root for, this dip is a winner.

			MAKES 6 CUPS

			
				1 tablespoon olive oil

				1 cup chopped yellow onions

				1 green bell pepper, seeded and chopped

				1 red bell pepper, seeded and chopped

				1 pound cheesesteak meat, frozen and cut into 2-inch pieces (frozen meat is thin, so it will be easy to slice)

				1 tablespoon Worcestershire sauce

				½ teaspoon freshly ground black pepper

				1 15-ounce jar Cheez Whiz Original Cheese Dip, at room temperature

				1 8-ounce package cream cheese, cut into 1-inch pieces, at room temperature

				8 ounces Velveeta, cut into 1-inch pieces, at room temperature

			

			Heat the olive oil in a large pot over medium heat. Add the onions and bell peppers and sauté until tender, 5 to 7 minutes. Stir in the frozen meat, Worcestershire, and pepper. Cover and cook, stirring occasionally, until the meat is no longer pink, 8 to 10 minutes.

			Add the Cheez Whiz, cream cheese, and Velveeta and cook, stirring constantly, until all the cheeses are melted and the mixture is warm. Pour into a bowl and serve with dippers. This dip is best when served the same day it’s made.

		

	
		
		
			
			Dill Pickle Dip

	
	
				
					[image: ]
				

			

			When I was a little boy, I loved to fish a crunchy dill pickle from the glass jar, sometimes chasing the last one around with a fork. All those great tangy, salty, and vinegary flavors are combined in this simple dip. People go crazy for this! Serve with ridged potato chips; they’re stronger and hold more dip. Caution: You will most likely lick the bowl.

			MAKES 3 CUPS

			
				1 8-ounce package whipped cream cheese, at room temperature

				¼ cup (2 ounces) sour cream

				2 cups diced dill pickles

				¼ cup diced red onion

				¼ cup pickle juice

				1 garlic clove, minced

				1 tablespoon plus 1 teaspoon fresh dill leaves

				1 teaspoon freshly ground black pepper

			

			Put the cream cheese and sour cream into the bowl of an electric mixer. Beat on medium speed until creamy. Using a spatula, fold in the pickles, onion, pickle juice, garlic, the 1 tablespoon dill leaves, and pepper until fully incorporated. Spoon into a serving dish, cover, and refrigerate for at least 6 hours or overnight. Garnish with the remaining 1 teaspoon dill leaves before serving. The dip does not keep more than 1 day.
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