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About Welcome Home Cozy Dinners


Cozy on up to a delicious, easy, and home-cooked meal with the Welcome Home Cozy Dinners cookbook! Enjoy an incredible soup, amazing entree, or even breakfast for dinner, all made from the convenience of your oven, stovetop, slow cooker or Instant Pot. Finish off your meal with several delicious desserts to choose from. All 127 recipes are sure to make you feel warm from the inside-out!

As you begin journeying through this book, I always suggest reading it from cover to cover. I can’t tell you the good recipes I’ve passed on in the past by not following this advice. Don’t become overwhelmed. Bookmark or dog-ear the pages of the recipes that you think your family would enjoy the most, can be made with ingredients you have around the house, or fit with their dietary needs. Then, when you’ve looked at everything, go back to those marked pages and narrow it down. Make yourself a grocery list and grab what you don’t already have. Voilà! You’re ready to get cooking!
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Breakfast for Dinner







4
[image: A close-up of a vegetable quiche in a flaky crust, topped with melted cheese and fresh parsley. One slice is being lifted out. A checkered cloth is visible in the background.]
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Veggie Quiche

[image: A blue circle outlined with a white border features the word “STOVETOP” in bold, uppercase white letters centered inside the circle. The background of the image is plain and uncluttered.] [image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
Hope Comerford, Clinton Township, MI

Makes 4–6 servings

Prep. Time: 25 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Baking Time: 1 hour

1 prepared piecrust

1 tsp. prepared mustard

½ cup chopped asparagus

½ cup chopped zucchini

½ cup chopped summer squash

½ cup chopped mushrooms

½ cup chopped onion

1 Tbsp. olive oil

10 oz. shredded Monterey Jack cheese

3–4 eggs

1 cup milk

1 tsp. garlic powder

1 tsp. onion powder

½ tsp. salt

½ tsp. pepper

1. Preheat the oven to 325°F.

2. Press the prepared crust into the bottom of a pie plate. Brush it with the prepared mustard.

3. Sauté the asparagus, zucchini, summer squash, mushrooms, and onion in the olive oil until they are tender. Place evenly into bottom of the pie crust, then sprinkle the cheese over the top.

4. In a bowl, beat the eggs with the milk, garlic powder, onion powder, salt, and pepper.

5. Pour the egg mixture into the prepared crust. Bake for 1 hour.

6. When the egg is set in the middle, the quiche is done. Let it cool for about 10 minutes before slicing and serving.
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Turkey Bacon, Spinach, and Gruyère Quiche

[image: A blue circle with a white border contains the words SLOW COOKER in bold, white, uppercase letters centered within the circle.]
Hope Comerford, Clinton Township, MI

Makes 4–6 servings

Prep. Time: 15 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Cooking Time: 3–4 hours [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Ideal slow-cooker size: 6-qt.

8 eggs

1 cup unsweetened almond milk

1 tsp. salt

1 tsp. pepper

1 tsp. garlic powder

1 tsp. onion powder

½ cup chopped onion

5 slices turkey bacon, diced

2 handfuls (about 2 oz.) fresh spinach leaves

8 oz. Gruyère cheese, shredded

1. In a bowl, mix the eggs, milk, salt, pepper, garlic powder, and onion powder. Pour this into the bottom of your greased crock.

2. Sprinkle the onion and bacon evenly over the surface of the eggs.

3. Spread the spinach all over the top of the egg mixture in your crock.

4. Cover the spinach with the shredded cheese.

5. Cover and cook on Low for 3–4 hours, or until it is completely set in the middle.
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Breakfast Pie

[image: A blue circle outlined with a white border features the word “STOVETOP” in bold, uppercase white letters centered inside the circle. The background of the image is plain and uncluttered.] [image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
Darlene Bloom, San Antonio, TX

Makes 6 servings

Prep. Time: 20 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Baking Time: 30 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Standing Time: 5–10 minutes

8 oz. lower-sodium ham

1 cup chopped onion

1 cup chopped bell pepper, red or green

1 cup 75%-less-fat shredded cheddar cheese

½ cup reduced-fat buttermilk baking mix

1 cup fat-free milk

2 eggs

1. Brown meat, onion, and bell pepper in skillet on stove until done. Drain off drippings.

2. Place cooked ingredients in a greased 9-inch pie plate.

3. Top with layer of shredded cheese.

4. In a mixing bowl, whisk baking mix, milk, and eggs together. Pour over ingredients in pie plate.

5. Bake at 400°F for 30 minutes.

6. Allow to stand 5–10 minutes before cutting and serving.

Tips:


	Double this recipe and prepare in a 9 × 13-inch baking pan. I take this to potlucks all the time (warm) out of the oven.

	You can use ground turkey or beef as your choice of meat and add 1 pkg. taco seasoning mix to the skillet as you cook. I call this version Taco Bake and often make it for dinner.
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Shredded Potato Omelet

[image: A green circle with a white border features the words INSTANT POT in bold, white, uppercase letters centered inside. The design is simple and clean, emphasizing the text within the colored circle.]
Mary H. Nolt, East Earl, PA

Makes 6 servings

Prep. Time: 15 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Cooking Time: 20 minutes

3 slices bacon, cooked and crumbled

2 cups shredded cooked potatoes

¼ cup minced onion

¼ cup minced green bell pepper

1 cup egg substitute

¼ cup nonfat milk

¼ tsp. salt

⅛ tsp. black pepper

1 cup 75%-less-fat shredded cheddar cheese

1 cup water

1. With nonstick cooking spray, spray the inside of a round baking dish that will fit in your Instant Pot inner pot.

2. Sprinkle the bacon, potatoes, onion, and bell pepper around the bottom of the baking dish.

3. Mix together the egg substitute, milk, salt, and pepper in mixing bowl. Pour over potato mixture.

4. Top with cheese.

5. Add water to the inner pot, place the steaming rack into the bottom of the inner pot, and place the round baking dish on top.

6. Close the lid and secure to the locking position. Be sure the vent is turned to sealing. Set for 20 minutes on Manual at high pressure.

7. Let the pressure release naturally.

8. Carefully remove the baking dish with the handles of the steaming rack and allow to stand for 10 minutes before cutting and serving.
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[image: A round golden-brown quiche with one slice missing sits on a white rectangular plate. Arugula and several blueberries are on the side. The plate is placed atop a multicolored woven mat.]
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Breakfast For Dinner Casserole

[image: A green circle with a white border features the words INSTANT POT in bold, white, uppercase letters centered inside. The design is simple and clean, emphasizing the text within the colored circle.]
Hope Comerford, Clinton Township, MI

Makes 4–6 servings

Prep. Time: 15 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Cooking Time: 25 minutes

1 Tbsp. olive oil

½ lb. bulk breakfast sausage

½ cup finely diced onion

1 cup water

½ lb. frozen Tater Tots or hash browns

6 eggs

¼ cup half-and-half

½ tsp. salt

½ tsp. garlic powder

¼ tsp. black pepper

⅛ tsp. cayenne pepper

½ cup diced bell pepper (any color you wish)

1 cup shredded pepper Jack cheese

½ cup shredded cheddar cheese

1. Set the Instant Pot to the Sauté function and add the olive oil.

2. Add the bulk sausage and onion to the inner pot of the Instant Pot and cook until browned. Remove it from the Instant Pot and set aside. Press the Cancel button.

3. Carefully wipe out the inside of the Instant Pot. Pour in the water and scrape the bottom, to be sure there is nothing stuck. Place the trivet on top with handles up.

4. Grease a 7-inch baking pan with butter or nonstick cooking spray. Arrange the Tater Tots or hash browns evenly around the bottom of the pan.

5. In a bowl, mix the eggs, half-and-half, salt, garlic powder, black pepper, and cayenne. Stir in the bell pepper and pepper Jack cheese. Pour this over the hash browns.

6. Sprinkle the cheddar over the top of the casserole. Cover with foil. Carefully lower the baking pan onto the trivet.

7. Secure the lid and set the vent to sealing. Manually set the cook time for 25 minutes on high pressure.

8. When the cook time is over, let the pressure release naturally for 10 minutes, then manually release the remaining pressure.

9. With hot pads, carefully remove the baking pan with the handles of the trivet. Uncover, serve, and enjoy!

Variation:

You can use any types of cheese that your family likes. You do not have to stick with what is suggested above. Also, you could use bacon instead of sausage, or omit the meat altogether.

11
Overnight Breakfast Casserole

[image: A blue circle outlined with a white border features the word “STOVETOP” in bold, uppercase white letters centered inside the circle. The background of the image is plain and uncluttered.] [image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
Hannah D. Burkholder, Bridgewater, VA
Esther S. Martin, Ephrata, PA

Makes 8–10 servings

Prep. Time: 45 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Chilling Time: 8 hours, or overnight [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Baking Time: 1 hour

1 lb. fresh bulk sausage

4 cups cubed day-old bread

2 cups shredded sharp cheddar cheese

1 tsp. dry mustard

10 eggs, slightly beaten

4 cups milk

1 tsp. salt

Freshly ground pepper to taste

¼ cup chopped or grated onion

½ cup peeled, chopped tomatoes, optional

½ cup diced green and red peppers, optional

½ cup sliced fresh mushrooms, optional

1. Cook the sausage in a skillet until browned. Drain and break up the meat into small pieces. Set aside.

2. Place bread in a buttered 9 × 13-inch baking dish. Sprinkle with cheese.

3. Combine the next six ingredients. Pour evenly over the bread and cheese.

4. Sprinkle cooked sausage and chopped tomatoes, peppers, and mushrooms (if using) over the top.

5. Cover and chill in refrigerator for 8 hours, or overnight.

6. Preheat oven to 325°F. Bake uncovered for 1 hour. Tent with foil if top begins to brown too quickly.
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[image: A slice of breakfast casserole with melted cheese, visible vegetables, and ham sits on a white plate. A fork holds a small piece of the casserole. Chopped herbs are sprinkled on top. A striped napkin is under the plate.]
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Gold Rush Brunch

[image: A blue circle outlined with a white border features the word “STOVETOP” in bold, uppercase white letters centered inside the circle. The background of the image is plain and uncluttered.] [image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
Trish Dick, Ladysmith, WI

Makes 12 servings

Prep. Time: 2 hours [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Baking Time: 40–45 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Standing Time: 10 minutes

4 large potatoes, peeled or unpeeled

½ stick (4 Tbsp.) butter, divided

2 Tbsp. chopped onion

2 Tbsp. parsley

1 lb. sausage, ham, or bacon

8 eggs, beaten

1 lb. shredded cheddar cheese, divided

White sauce:

½ stick (4 Tbsp.) butter

¼ tsp. salt

1¾ cups milk

¼ cup cornstarch

1 cup sour cream, optional

1. Boil potatoes until just soft. Cool to room temperature. Then refrigerate until chilled through.

2. When potatoes are cold, grate.

3. Melt 2 Tbsp. butter in large skillet. Stir potatoes and onion into skillet. Cook until lightly browned. Toss in parsley.

4. Spread in well-greased 9 × 13-inch baking pan.

5. Brown sausage, ham, or bacon in same skillet. Drain off drippings.

6. Crumble over potato layer in baking pan.

7. Melt 2 Tbsp. butter in skillet. Pour eggs into skillet. Cook, stirring up from the bottom until eggs are scrambled and just set.

8. Layer eggs over meat.

9. Sprinkle with half of shredded cheese.

10. Make white sauce by melting 4 Tbsp. butter in saucepan.

11. Stir in salt, milk, and cornstarch. Stir continually with a wooden spoon until bubbly and thickened.

12. Remove from heat. Stir in sour cream if you wish.

13. Pour white sauce over egg layer in pan.

14. Sprinkle with remaining shredded cheese.

15. Bake at 350°F for 40 minutes. Insert knife blade in center. If it comes out clean, the dish is finished. If it doesn’t, continue baking another 5 minutes. Test again with knife blade. Continue cooking—and testing— as needed.

16. Allow to stand 10 minutes before cutting and serving.
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Breakfast Pizza

[image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
Jessica Hontz, Coatesville, PA

Makes 8 servings

Prep. Time: 10 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Baking Time: 20–25 minutes

10-oz. refrigerated pizza crust

8 eggs

¼ cup milk or cream

6 slices bacon, cooked crisp and crumbled

2 cups shredded cheddar, or Monterey Jack, cheese

1. Unroll pizza crust onto baking sheet.

2. Bake at 425°F for 10 minutes.

3. Whisk together eggs and milk in a large mixing bowl.

4. Cook in skillet until eggs start to congeal, about 3–4 minutes. Spoon onto crust.

5. Top with bacon and cheese.

6. Bake an additional 10 minutes until eggs are set and crust is golden brown.
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Country Breakfast Pizza

[image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.] [image: A blue circle outlined with a white border features the word “STOVETOP” in bold, uppercase white letters centered inside the circle. The background of the image is plain and uncluttered.]
Zoë Rohrer, Lancaster, PA

Makes 8–10 servings

Prep. Time: 25–30 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Baking Time: 27 minutes

2 Tbsp. butter

1 cup whole wheat pastry flour

⅔ cup + 2 Tbsp. all-purpose flour

1 Tbsp. flax meal, optional

2 tsp. baking powder

½ tsp. salt

¼ cup real maple syrup

Scant ½ cup milk

½ green pepper, diced

⅔ lb. bulk pork sausage

9 large eggs

1⅓ cups grated cheddar cheese, divided

Maple syrup, or ketchup, for serving

1. Place butter in a 9 × 13-inch baking dish. Place dish in oven set at 425°F. Keep an eye on butter, and when it’s melted (about 5 minutes), take dish out of oven.

2. Meanwhile, in a good-sized bowl, mix flours, flax if you wish, baking powder, and salt.

3. Add maple syrup and milk. Stir to combine.

4. Knead a few minutes in bowl, or on countertop, to make a ball.

5. Press dough into buttered baking dish.

6. Bake 12 minutes at 425°F. Remove from the oven.

7. While crust is baking, brown sausage and peppers in skillet until pink is gone from meat and peppers are just tender. Stir frequently to break up meat. Place cooked meat and peppers on platter (reserve drippings in skillet) and keep warm.

8. Beat eggs in mixing bowl. Pour into drippings in skillet. Stir frequently.

9. Add ⅔ cup cheese while eggs are cooking.

10. When crust is done, top with sausage, then eggs, and then remaining cheese.

11. Bake 10 more minutes or until cheese is melted.

12. Serve immediately with maple syrup or ketchup.
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Italian Sausage and Sweet Pepper Hash

[image: A blue circle with a white border contains the words SLOW COOKER in bold, white, uppercase letters centered within the circle.]
Hope Comerford, Clinton Township, MI

Makes 6–8 servings

Prep. Time: 10 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Cooking Time: 6½ hours [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Ideal slow-cooker size: 4-qt.

12-oz. pkg. Italian turkey sausage, cut lengthwise, then into ½-inch pieces

16 oz. frozen diced potatoes

1½ cups sliced sweet onion

1 yellow pepper, sliced

1 green pepper, sliced

1 red pepper, sliced

¼ cup melted butter

1 tsp. sea salt

½ tsp. pepper

½ tsp. dry thyme

½ tsp. dry parsley

½ cup shredded Swiss cheese

1. Spray crock with nonstick spray.

2. Place sausage, frozen potatoes, onion, and sliced peppers into crock.

3. Mix melted butter with salt, pepper, thyme, and parsley. Pour over contents of crock and stir.

4. Cover and cook on Low for 6 hours. Sprinkle with the Swiss cheese, then cover and cook for an additional 20 minutes, or until the cheese is melted.

17
[image: A white bowl holds pasta mixed with round sliced sausage, pieces of red and yellow bell peppers, onion strips, and visible herbs. A black spoon rests inside the bowl, its handle positioned over the rim.]
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Huevos Rancheros in Crock

[image: A blue circle with a white border contains the words SLOW COOKER in bold, white, uppercase letters centered within the circle.]
Pat Bishop, Bedminster, PA

Makes 6 servings

Prep. Time: 25 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Cooking Time: 2 hours [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Ideal slow-cooker size: 6-qt.

3 cups gluten-free salsa, room temperature

2 cups cooked beans, drained, room temperature

6 eggs, room temperature

Salt and pepper to taste

⅓ cup grated Mexican-blend cheese, optional

6 white corn tortillas, for serving

1. Mix salsa and beans in slow cooker.

2. Cook on High for 1 hour or until steaming.

3. With a spoon, make 6 evenly spaced dents in the salsa mixture; try not to expose the bottom of the crock. Break an egg into each dent.

4. Salt and pepper eggs. Sprinkle with cheese if you wish.

5. Cover and continue to cook on High until egg whites are set and yolks are as firm as you like them, approximately 20–40 minutes.

6. To serve, scoop out an egg with some beans and salsa. Serve with warm tortillas.
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Breakfast Polenta with Bacon

[image: A blue circle with a white border contains the words SLOW COOKER in bold, white, uppercase letters centered within the circle.]
Margaret W. High, Lancaster, PA

Makes 8–10 servings

Prep. Time: 20 minutes [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Cooking Time: 2½ hours [image: A blurry photo displays three red, oval-like rings with open centers, loosely arranged in a triangular pattern against a plain white background. The shapes appear soft-edged and slightly transparent.] Ideal slow-cooker size: 5–6-qt.

4 eggs, room temperature

2 cups whole milk, room temperature

2 cups stone-ground (coarse) cornmeal

⅔ cup shredded Parmesan cheese, divided

4 cups boiling water

½ cup cooked, diced bacon

2 Tbsp. finely diced onion

2 cups chopped fresh spinach

1 tsp. salt

Pepper to taste

1. In a large mixing bowl, beat eggs. Whisk in milk, cornmeal, and 1/3 cup Parmesan.

2. Whisk in boiling water.

3. Gently stir in bacon, onion, spinach, salt, and pepper.

4. Pour mixture into well-greased slow cooker.

5. Cover and cook on High for 2 hours, stirring once to be sure cornmeal is evenly distributed as it cooks.

6. When polenta is thick, sprinkle with remaining 1/3 cup Parmesan. Remove lid and allow to cook on High for an additional 30 minutes as cheese melts and any extra liquid evaporates. Polenta will be softer when hot, but will firm up as it cools. Serve hot, warm, or chilled.
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[image: A plate of enchiladas covered in melted cheese, drizzled with red salsa, and sprinkled with chopped herbs sits next to a fork. Behind the dish, a woven cloth with bright patterns is visible.]
21
Brunch Enchiladas

[image: A blue circle outlined with a white border features the word “STOVETOP” in bold, uppercase white letters centered inside the circle. The background of the image is plain and uncluttered.] [image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
Ann Good, Perry, NY

Makes 10 servings

Prep. Time: 20–35 minutes




























	Serve with salsa and sour cream.

	Top the just-baked enchiladas with thin slices of fresh tomatoes in Step 11 before sprinkling with cheese.
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Cinnamon French Toast
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Blueberry French Toast

[image: A blue circle with a white border features the word OVEN in bold, white, uppercase letters centered inside the circle. The design is simple and clear, with no additional graphics or text visible.]
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