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Dedication

To Clayton, Sutton, and Winnie, dinner time with you is my favorite.
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Introduction
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Since writing my first cookbook years ago, my goal has always been to share my love of cooking through simple, wholesome recipes that give you a taste of the joy that cooking brings me. And while home-cooked meals and time around the table sharing with those you love is something ingrained in me from my own childhood, as a mother of two, I know it is not always possible to execute. Yes, even I turn to takeout from time to time!

While we all strive to have a home-cooked meal on the table for everyone to enjoy together each night, I fully understand how the stress of life can make that a distant reality and dampen the joy cooking should bring to us all. Between getting the kids to their activities, working late hours, keeping up with social events, and, well, just being tired, the fun of cooking can quickly disappear.

But delicious and nutritious food doesn’t always have to be complicated. Over the years, I’ve found various tips and tricks to make meals easier, and for my third book, I want to provide simplified, delicious recipes that our busy lives demand so that you can get dinner on the table tonight with less stress.

Even if you are like me and adore the process of cooking, I can still relate to not looking forward to all the cleanup a home-cooked meal requires. That’s why you’ll see a bountiful collection of skillet dinners, one-pot meals, and sheet pan dinners here, to make your kitchen cleanup a little less daunting. To some people taking shortcuts, like cooking in one pot, can mean less flavor, but rest assured that the recipes in this book are some of my absolute favorites, streamlined to be as straightforward as possible by using a minimal number of pots and pans but never sacrificing taste.

And to create lots of flavor in a shorter amount of time—since having busy lives means needing to make easy and satisfying meals with a little less planning and prep—you’ll find yourself turning to your pantry for convenient sauces for flavorful last-minute meals. When you have flavor-packed store-bought ingredients on hand, like a bottle of BBQ sauce, a jar of gochujang, or pesto, there’s an extra helping hand in the kitchen to get dinner on the table with a little less stress and fewer groceries to pick up that day.

The chapters within Dinner Tonight are filled with recipes that are here to make life a little easier. Approachable dinners like my Simple Skillet Beef Shawarma, Saucy Gochujang Chicken Stir-Fry, or my Green Chile Chicken and Rice Soup will bring fast flavor even if you’ve just walked in the door from work. There are also some delicious build-your-own bowl recipes that are meant to bring your loved ones around the table and have some fun. Recipes like Baked Salmon Sushi Bowls with Spicy Mayo, Slow Cooker or Pressure Cooker Gochujang Shredded Beef Bowls, and Red Pepper Miso Buddha Bowls encourage everyone to choose their own journey and build their plates according to their preferences, which I find is a wonderful way to get picky eaters to try new things.

You’ll also find some comforting classics, like Sour Cream Chicken Enchiladas, Sheet Pan Mini BBQ-Cheddar Meatloaves with Sweet Potatoes and Brussels Sprouts, and Skillet Chicken Cacciatore, that take me back to my family table growing up while still using simple and straightforward techniques. Who says you can’t have home cooking in a hurry?

As you flip through and cook the recipes within this book, I hope you’ll find yourself inspired and encouraged that you, too, can create delicious meals any night of the week. I hope my recipes empower you to cook more often and allow you to spend more time enjoying the meals you create with friends, family, or just yourself.

Whether it be for dinner with your family on a Tuesday or a party with your friends, this is your friendly reminder to always keep cooking fun, welcoming, and an expression of your love for the people around your table.
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Convenient Condiments
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Dinner Tonight is all about reminding you that cooking at home doesn’t have to be a hassle. Having store-bought sauces and other condiments on hand makes it easy to throw together a satisfying meal quickly. While making things from scratch can be more delicious, it can also be time-consuming, and sometimes we just need dinner on the table a little more quickly with a little less effort.

To help stock your kitchen, here’s what I think are the best condiments to have on hand for quick and easy meals. And while these are mostly my store-bought favorites, I have included a few recipes for when you do have the time for a homemade condiment.

Barbecue Sauce

Put that bottle of BBQ sauce in your pantry to work! This is one of those condiments that lends itself to adding such a big flavor with even a small amount. It can enhance your everyday weeknight dinner with that perfect saucy, slightly spicy—depending on your BBQ sauce—and a little bit sweet hit to dinners like my Skillet BBQ Chicken Quinoa Bake and Sheet Pan Mini BBQ-Cheddar Meatloaves with Sweet Potatoes and Brussels Sprouts. Both are top favorites in my family.

Buffalo Sauce

Buffalo sauce makes my heart flutter. It’s got the spice and the tang, and it adds a rich flavor to dishes. I love to use it on salads and sandwiches, but my favorite way? In the Crispy Buffalo Chicken Lettuce Wraps with Blue Cheese Sauce.

Dijon Mustard

Dijon mustard makes my cooking world go round. It works as an emulsifier in salad dressings and pan sauces, and its flavor pairs well with everything from chicken to steak, which means it’s a staple that I reach for anytime I want to make that weeknight dinner. You’ll find it throughout the book, but I especially love it in recipes like Sheet Pan Hot Honey Dijon Chicken and Philly Cheesesteak–Stuffed Mushrooms.

Gochujang

This fermented Korean chile paste adds instant flavor in recipes throughout this book. If you’ve never had gochujang before, try it in marinades for meat dishes, stirred into dipping sauces, or used to punch up stews or soups. A tub of gochujang lasts a while because a little bit goes a long way, but I promise you’ll be putting it to good use in Slow Cooker or Pressure Cooker Gochujang Shredded Beef Bowls, 2 a.m. Kimchi Noodles, and Saucy Gochujang Chicken Stir-Fry. Note, however, that gochujang is often made with a small bit of wheat to help the paste firm up, making it a little difficult to find a gluten-free option, but the Coconut Secret brand, which is made with coconut aminos, can be found online and at various grocers.

Greek Yogurt

I like to use Greek yogurt as a substitute for sour cream or heavy cream in recipes. It’s a little bit lower in fat, it’s higher in protein, and it adds tang and creaminess to recipes like Deconstructed Waldorf Salad, Jerk-Inspired Chicken Tacos, and Herby Mediterranean Baked Meatballs.

Harissa

Harissa is a North African paste made of roasted chiles and spices. It has a smoky and spicy flavor, although the level of heat varies from brand to brand. It can be used to add immediate flavor to soups, salads, and skillet dinners. I use it quite a bit throughout this book in recipes like my Herby Harissa Lamb Pasta and Harissa Fish en Papillote. I recommend the Mina brand harissa sauce, but definitely go with the mild version if your palate is more sensitive.

Homemade Mayo

This recipe has been in all my books because it is incredibly easy to make and is the best base for creamy salad dressings and sauces—it’s something that I use weekly in my kitchen. If you opt for store-bought, I suggest finding one that’s made with avocado oil and is neutral in flavor. I personally prefer Sir Kensington brand!

Use the simple oil and egg emulsion below if I call for homemade mayo in the recipes in this book, or turn it into a more traditional mayonnaise by blending in the optional ingredients. It will keep for 5 to 7 days in the fridge.


	GLUTEN-FREE

	DAIRY-FREE

	PALEO

	WHOLE30

	GRAIN-FREE

	VEGETARIAN



MAKES 1 CUP


	1 cup avocado oil or other light-flavored oil

	1 large egg



Optional


	1 garlic clove, minced

	1 teaspoon freshly squeezed lemon juice

	2 teaspoons mustard powder

	Kosher salt, to taste




	Pour the oil into a wide-mouth glass jar with an opening a little bit wider than the head of your immersion blender. Crack the egg into the oil and let it settle on the bottom of the jar.

	Place the immersion blender in the jar and position the blade directly over the egg yolk. Turn the immersion blender on low and hold in place, with the blender running, until the ingredients at the bottom of the jar start to turn into a creamy emulsion, about 10 seconds.

	Start lifting the blender up a bit and pressing it back down, bringing the mixture above the mayo at the bottom into the emulsion, bit by bit, until you reach the top and the entire jar is emulsified. Blend in any optional ingredients, if desired.



Lemon Basil Pesto

While there is really nothing quite as wonderful as homemade pesto, I almost always have a jar of store-bought pesto on hand. It’s a great way to amp up a sandwich or use in a last-minute pantry pasta, but you’ll see that I use pesto in a variety of ways in this book, including in my Sheet Pan Sausage and Sweet Piquanté Peppers, One-Skillet Lasagna, and Sun-Dried Tomato, Pesto, and Mint Pasta.

Also, when I have fresh basil that is starting to fade, I often whip it up into this simple pesto and freeze it in an ice cube tray. That way I can pull the prepared cubes out of the freezer to easily add flavor to meals. Here is my go-to homemade recipe if time permits!


	GLUTEN-FREE

	DAIRY-FREE

	PALEO

	WHOLE30

	GRAIN-FREE

	VEGETARIAN



MAKES 1 CUP


	½ cup extra-virgin olive oil

	2 tablespoons freshly squeezed lemon juice (about 1 lemon)

	3 garlic cloves, peeled

	½ cup salted roasted cashews

	¼ cup pine nuts

	2 cups packed fresh basil leaves

	Kosher salt

	Freshly ground black pepper




	In a food processor or blender, combine the oil, lemon juice, garlic, cashews, pine nuts, and basil and blend until smooth. Add salt and pepper to taste.



Mild Diced Green Chiles

If you’ve been cooking my recipes for a while, you already know these chiles are commonly found in my recipes! They add the perfect amount of flavor and with the mild version, not too much heat—even for sensitive palates. They add delicious flavor to recipes like my Chipotle Turkey–Stuffed Poblano Peppers and Crunchy Baked Beef Tacos.

Miso

Miso is a secret weapon in the kitchen to add immediate and bold flavor to any soup, salad dressing, or roasted vegetable. Miso, a Japanese fermented paste, is made from various beans and/or grains. The beans used can include soybeans, chickpeas, and adzuki beans, all of which are gluten-free. Grains used can include gluten-free examples, such as rice, millet, amaranth, or quinoa; or miso can be made with wheat, barley, or rye, which are not gluten-free. To keep my miso dishes gluten-free, you’ll need to look closely for a brand of miso paste that is gluten-free. I like Miso Master’s Organic Mellow White Miso, which is marked as certified gluten-free. Try it in my Red Pepper Miso Buddha Bowls.

Pickled Jalapeños

I love using pickled jalapeños to add quick flavor to sauces as they have a more subtle jalapeño flavor, are less spicy than fresh jalapeños, and have a strong vinegar flavor. You must try the Blackened Sheet Pan Salmon with Jalapeño Tartar Sauce; the sauce will be your new favorite!

Salsa Verde

Oh, the things I can do with a jar of salsa verde—also known as tomatillo salsa—in my kitchen. One of my favorite convenient condiments, it easily goes on any taco, but it can also be used to amp up soups and other weeknight dinners, like my Sour Cream Chicken Enchiladas and Chipotle Cauliflower Tostadas.

Sriracha

Sriracha is a bright-red, extremely versatile hot sauce that is most commonly associated with Vietnamese and Thai cuisine, although it’s become one of the most popular condiments in American grocery stores. It is made from red chile peppers, garlic, vinegar, salt, and, typically, sugar, and can be used to add spice and flavor to anything from noodle soup to chicken wings. I use it throughout this book in recipes like Baked Salmon Sushi Bowls with Spicy Mayo, Aromatic Shrimp and Noodle Soup, and Bang Bang Shrimp Lettuce Wraps. Be sure to check your labels to find Whole30-compatible sriracha; my favorite is the Yellowbird brand.

Sun-Dried Tomatoes

Sun-dried tomatoes packed in olive oil can be used in salads, pastas, and countless other dishes when you desire a punch of intense tomato flavor. They’re found in one of my favorite recipes in the book, Sun-Dried Tomato, Pesto, and Mint Pasta.

Thai Curry Paste

Curry paste adds big, bright, powerful flavors to dishes, and it’s one of the easiest ways to bring a simple dinner to life. You’ll see that I typically tend to gravitate toward green and red curry pastes. Traditional Thai red curry paste can feature up to twenty different dried chiles, among them bird’s eye chiles and Thai long chiles. Thai green curry paste features many of the same chiles as red but in their fresh green state as opposed to dried, plus cilantro and makrut lime leaves to give it a vibrant, green color. You can try recipes using these, such as my One-Pot Green Curry Veggie Noodles and Skillet Chicken and Veggies with “Peanut” Sauce. I recommend the Mae Ploy brand.
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