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				To my wonderful husband, Bill, and our incredible children, Bill, Shawn, Erin, and Elizabeth: A family history was written around our old pine dinner table. You are my treasures and the reason my life is so richly blessed. I love you.

				And a special note to my youngest daughter, Elizabeth, my co-captain during this unexpected journey. Your vision and guidance are what keep me young and energized for the next adventure.
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			RECIPES BY CHAPTER

			MONDAY
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			Roasted Sausage, Peppers & Gnocchi

			Lemon-Basil Chicken & Couscous

			Pork Tenderloin with Peach Glaze

			Maple-Lime Salmon Bowls with Coconut Rice

			Family Fajita Night

			Olive Bar Chicken

			Samuel’s Chicken Shawarma with Roasted Cauliflower

			Baked Shrimp with Feta & Tomatoes

			Snappy Kielbasa with Sauerkraut & Potatoes

			Zesty Chili-Lime Shrimp & Corn Salad

			Put-Your-Kids-to-Work Crispy Bean & Cheese Tacos

			Curried Fish Bites with Chickpeas & Carrots

			Sheet-Pan Dumpling Stir-Fry

			TUESDAY
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			Grammie’s Chicken Cutlets

			The Ultimate Red Chimichurri Sauce with Skirt Steak

			Two Birds, One Oven

			Lick-Your-Plate-Clean Green Goddess Salmon

			Bourbon-Glazed Pork Chops

			Mom’s Meatloaf

			Finally, I Nailed Falafel with Tzatziki Slaw

			Breakfast-for-Dinner Sandwiches

			Vincenza’s “Scarole” Soup with Sausage & White Beans

			Minnie’s Meatballs

			Refridge-Friendly Sheet-Pan Farro & Kale Salad

			Sesame Chicken Noodle Salad

			WEDNESDAY

			
				
					[image: ]
				

			

			Fully Loaded Cheeseburger Soup

			Minivan Pepperoni Pizza Chicken with Garlic Bread

			Skillet Orange-Sesame Beef

			Chicken with Orzo, Corn & Goat Cheese

			Salsa Verde Fish Tostadas

			Easiest Chicken Pot Pie

			Hoisin Turkey Lettuce Cups

			Kids’ Favorite Broccoli Pasta

			Warm Hug Bacon Pasta

			Don’t Knock It 'Til You Try It Stuffed Cabbage Soup

			Picky-Eater Pasta with Sausage & Peas

			Honey Mustard Salmon with Brussels Sprouts

			Cheater’s Cheesy Pasta Bake

			Spinach-Artichoke Rice & Bean Bake

			THURSDAY
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			Dad’s Away Sausage, Egg & Cheese Skillet

			Shake-It-Up Garlic Knot Drumsticks

			Beth’s Sloppy Joe Casserole

			Better Than Boxed Mac & Cheese

			Cook’s Secret Weeknight Beef Stew

			Takeout Lovers’ Sticky Chicken Fried Rice

			Pasta “Fazool”

			Chicken & Rice Casserole for the Soul

			Food Truck Tamale Pie

			Lemony Chicken Soup

			Clean-Your-Refridge Frittata

			Aunt Mimi’s Mujaddara

			The Classic Tuna Noodle Casserole

			FRIDAY
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			Spicy Tuna Sushi Bake

			Reuben Pastry Pockets

			Sheet-Pan Shrimp Boil

			Chicago Dogs with Fries

			Grandma’s Grandma Pie

			Pimento Cheese Patty Melts

			The Ultimate Grilled Cheese Tomato Soup

			“We Have Food at Home” Giant Crunchy Taco Wrap

			“Revenge” Big Italian Sub Salad

			Jalapeño Popper Taquitos

			Oven-Fried Chicken & Waffles

			Not a Philly Cheesesteak–Stuffed Bread

			Chipotle Chicken Nachos

			The Best Fish & Chips

			SATURDAY
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			Not-to-Be-Missed Moroccan Chickpea Apricot Stew

			Matt’s Favorite Finger Lickin’ Good Sweet & Sour Ribs

			Slow Cooker Chicken Enchilada Casserole

			French Onion Soup Pot Roast

			Mrs. Murphy’s Italian Cousins Chicago Beef Sandwiches

			Lamb Lovers’ Ragu

			Chicken Tikka Masala

			Fun with Fondue Baked Potato Bar

			Stout Brisket Chili

			Love by the Spoonful Chicken Noodle Soup

			Dr Pepper Pulled Pork

			Bread Bowl Broccoli-Cheddar Soup

			SUNDAY
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			Easy Roast Chicken

			Roast Beef with Roasted Garlic Red Wine Sauce

			Homemade Ricotta Gnocchi with Sage Butter and Mushrooms

			My Super Cheesy Lasagna

			Cousin Jim’s Chicken Cacciatore

			Lobster Roll Cobb Salad

			My Grandma’s Greek Chicken & Potatoes

			Chicken Cordon Bleu Pasta

			Pesto Rack of Lamb with Tomato-Mozzarella Salad

			Kiss of Summer Shrimp & Grits

			Mama’s Stuffed Peppers

			Pork Tenderloin Marbella

			Aunt Louise’s Eggplant Parmesan

			DESSERTS
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			Famous Chocolate Chip Cookies

			Babs’ Favorite Key Lime Icebox Cake

			Turtle Date Bark

			The Most Delicious Pound Cake

			Caramel Apple Crisp

			Strawberry Shortcake Sheet Cake

			Chocolate Mayonnaise Snack Cake

			Cookie for Breakfast Oatmeal Raisin Bars

			Confetti Skillet Cookie

			Scotcheroos
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			What’s for Dinner?

			My mother was a working mom long before it was generally accepted. I remember that, when we were living in my grandfather’s apartment building in Chicago in the 1950s, my mother would walk to Sears for her part-time job, so she could make extra money to buy my sister and me Christmas presents. Later, she went to beauty school and, after graduating, started working full-time as a hairdresser.

			No matter how busy she was, she always had dinner on the table for us. She was a virtual magician, feeding her family really delicious dinners in the evening, even when she was out working most of the day. Looking back on those years, I sometimes wonder how she was able to do all that. My mother is part of a generation long gone, but I still have cherished memories of those meals together.

			I also worked as I was raising my four children. Being a preschool teacher and director was more than a full-time job. “What’s for dinner?” was a question I had to have an answer for…every…night…of…the…week. At the time, I didn’t think of dinner duty as a chore; it was just part of my routine.

			I had a weekly rotation of chicken dishes, naturally, but I also had pasta, pot roasts, and casseroles—like my spaghetti and meatballs, my Lipton onion soup mix and cream of mushroom pot roast, the tuna-noodle casserole, or my mother’s chicken and rice casserole. I cooked very tasty, very easy meals with no frills. When we sat down for dinner, we went to our designated seats. They weren’t assigned, but we just always sat in the same place. Mom and Dad were at the head and foot of the table, Bill and Shawn were on one side, and Erin and Elizabeth were on the opposite side. We were blessed to be able to gather around the table at the end of the day and share stories from school, work, church—basically whatever was going on in our lives at the time. Sometimes we had to really juggle to make family dinner happen, and when my kids got into serious sports, it wasn’t always achievable. That’s just how the seasons of life ebb and flow. We still tried our best to gather one day a week, usually Sunday. Now that my children are adults and out of the house, those times we were able to share dinner as a family are some of my fondest memories.

			
			For so many of you, life is even more complicated now than it was for me back then. I see it with my grown children and grandchildren. Schedules are hectic; parents are working in and out of the home to keep the family afloat; kids are busy from morning until evening. It’s a lot!

			I know that overwhelming feeling. Just remember that feeding your family is an art of the soul. It’s an extension of your love. The benefits of gathering your loved ones around the table and sharing a meal are endless.

			And the good news is, you don’t have to do it alone. Every Day with Babs is here!

			After the success of my first cookbook, Celebrate with Babs, which focused on family traditions and meals around holiday celebrations, many of my online family had a similar reaction: “Thanks, Babs! Now what do we do for every day? Help!”

			With this book, think of me as your surrogate mom or grandma, helping you get delicious weeknight dinners organized, prepped, and on the table in no time, every night of the week. After many decades, I’ve learned all the shortcuts and tips. So, I’m sharing those here, as well as giving some tried-and-true classic recipes and some new favorites I’ve created along the way. All the mealtime ingenuity that has been passed down to me, or I’ve earned through trial and error, is now here in this book, for you! Your family will soon be part of the clean plate club, and you will be considered a virtual magician in the kitchen, too! Don’t panic, it’s easier than you think. I’ve got you covered!

			—XO, Babs
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			How to Use This Book

			In the pages of Every Day with Babs, I’ve tried to do all the thinking for you. With so much on your plate already, you shouldn’t have to stress about dinner! I’ve organized the book by days of the week. Each day has a particular theme or cooking method that keeps in mind the rhythm of the week—because we all know a Monday feels very different from a Sunday.

			The Monday through Thursday chapters get you through the bulk of your work and school days. All the recipes for these days are quick to put together from start to finish, and they are also easy on clean-up. The goal is to get delicious food on the table, fast, so you have a little time to breathe.

			The Friday through Sunday chapters have a different tempo from the rest of your week. It’s time to wind down and have some fun, and it’s a great time to gather with family and friends. The recipes in these chapters reflect every weekend mood.

			No matter how you’re feeling by dinnertime, there is a recipe in here that will fit the bill. You can just flip this book open and go!

			Get Your “Sheet” (Pan) Together Monday: What better way to start the week than with an easy meal and an even easier clean-up? Enter the humble sheet pan, where you can prep and cook everything in one place. It’s a must-have kitchen item that will get you through the longest of days. Did you know you could make a salad with a sheet pan? You can! Try the Zesty Chili-Lime Shrimp & Corn Salad (this page). In the mood for something more traditional? Roasted Sausage, Peppers & Gnocchi (this page) is to die for!

			Eat Twice Twosday: The recipes in this chapter make double the portions but without double the effort. The proteins are simple, and you will be able to store them in the refridge or freezer for future meals. The idea is to make more now to enjoy later—batch-cooking at its best! Just think of it: you’ll have a refridge and freezer full of dinner options whenever you’re in a pinch. Grammie’s Chicken Cutlets (this page) are as versatile as they are delicious; you’ll be stocked up for weeks. Of course, I had to add the ultimate “grab-and-go” recipe, Breakfast-for-Dinner Sandwiches (this page).

			One and Only Wednesday: As you might be able to guess from the chapter title, these recipes require only one pot or skillet to get the job done! It’s another great way to streamline dinner. The recipes are packed full of flavor, since all the ingredients mingle in the same pan. Who doesn’t love a one-pot meal? I’ve included my Picky-Eater Pasta with Sausage & Peas (this page), as well as some delicious soups like my Fully Loaded Cheeseburger Soup (this page), and definitely don’t skip the Minivan Pepperoni Pizza Chicken with Garlic Bread (this page).

			Thrifty Thursday: Pantry staples are life savers. They cut down on prep, save time, and are a little easier on the wallet. That’s what Thrifty Thursday is all about! The recipes in this chapter rely on pantry staples, and they showcase how to get the most out of what you probably already have on hand, just as the weekly grocery haul starts to dwindle. Here you’ll find delicious options, and you won’t feel like you’re skimping or sacrificing a thing! Cook’s Secret Weeknight Beef Stew (this page), The Classic Tuna Noodle Casserole (this page), or Takeout Lovers’ Sticky Chicken Fried Rice (this page) are just a few examples of how you’ll turn humble pantry ingredients into dinnertime legends.

			
			Fri-Yay!: Hip, hip, hooray—it’s Fri-Yay! Kick back and celebrate the end of a busy week. These recipes are perfect for family movie or game nights. Some of them are finger foods—no utensils required! They’re crowd-pleasing and easy to serve. Many are yummier versions of restaurant dishes you might get on a night out with friends, like “We Have Food at Home” Giant Crunchy Taco Wrap (this page), Spicy Tuna Sushi Bake (this page), and Oven-Fried Chicken & Waffles (this page), to name just a few. They are full of fun and a little more laid back. So, let your hair down and enjoy the end of the week—you’ve earned it!

			Low and Slow Saturday: Let’s be honest, Saturday is different for everyone. Sometimes it’s running errands, crossing things off your to-do list; maybe it’s taking the kids to sporting events or birthday parties. Other times, Saturdays can be a bit more mellow. Whatever the rhythm of your Saturday, hands-off meals work best here, and the magic of a slow cooker or Dutch oven can make that happen. I’ve included an incredible French Onion Soup Pot Roast (this page), Matt’s Favorite Finger Lickin’ Good Sweet & Sour Ribs (this page), and a Fun with Fondue Baked Potato Bar (this page). So, go out and do what needs to be done, or get cozy and take a nap. Either way, dinner will be ready whenever you are.

			Sunday Suppers: When I was growing up, Sunday supper meant a gathering of my extended family at Grandma’s house. When raising my own family, if no other day could accomplish it, Sunday was also the day to gather around the table. Some of the recipes here are slightly more elaborate and special but still completely practical. You have to try My Super Cheesy Lasagna (this page)—it’s a classic. For something a little lighter, there’s my Lobster Roll Cobb Salad (this page) or the Kiss of Summer Shrimp & Grits (this page), inspired by my time in the South. This chapter is where I share my traditions with you and from where I hope you’ll be able to create your own!

			Sweet Tooth: It would be a crime to have a cookbook without desserts, so I’ve compiled a list of my favorite nostalgic recipes to satisfy those sweet cravings. The recipe for my Famous Chocolate Chip Cookies (this page) is here in this chapter, and you need to make them! Strawberry Shortcake (this page) on a sheet pan? Yes, that’s in here, too. The goal here is to make things easy—and, of course, super delicious!

			There are some extras in this book, too! I’ve included a section about my favorite kitchen tools, called Babs’ Toolbox (this page)—nothing fancy, just practical. And what do I keep stocked in my refridge? I’ll show you in What’s in Babs’ Refridge & Freezer (this page). I even assembled some sample weeknight menus for you (see this page). I know it’s not always easy to gather your family and friends around a table for dinner, especially where there’s young children, so I’ve incorporated some tips and tricks (see Bums in Seats, Everybody Eats!, this page) to help you reach that goal.

			Throughout the book, you’ll see “Babs Says” notes that give extra tips, tricks, and suggestions to help walk you through the recipe process or to spark new ideas. Think of this as the cooking version of a self-help book!

			Most important, I want to make weekly dinners something you’ll actually look forward to by keeping them simple, fun, and, of course, super delicious. You can follow the book or you can mix and match. Cook a Thursday recipe on a Tuesday—get crazy!
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			The Art of Everyday Cooking

			Once you master the art of everyday cooking, you’ll never dread the chore of getting dinner on the table again. It’s really as simple as 1-2-3:

			Step 1.

			Plan your menu for the week

			
				Menu planning is easy. Just write down what you want to make for dinner each night of the week ahead. By planning your menu, you’ll save time, which is precious, and money on things like fast-food runs or pizza pickups. You’ll also save your sanity! Don’t forget, check your schedule because there may be nights when you won’t be eating at home. Here are some sample weekly menus I’ve put together to get you started (see this page).

			Step 2.

			Go grocery shopping

			
				Look at your menu for the week and figure out what ingredients you already have on hand and what you need. Then, here’s the trick: Make a list using the Babs method! Organize your list by the layout of your grocery store. Fold a piece of paper into sixths and write the name of the departments at the top of each section: Produce, Bakery/Deli, Meat/Seafood, Dairy, Dried & Canned Goods, and Frozen. Next, write each grocery item you need in its appropriate section. You won’t miss a thing and you’ll save a ton of time.

			Step 3.

			Prep your meals

			
				The recipes in this book are very easy, so in many cases, you won’t need to do this, but on nights when you find yourself pressed for time, you’ll be glad you prepped a few ingredients ahead and stored them in the refridge. Just look at the recipes on your weekly menu and ask yourself: Are there veggies I could cut in advance and store? Dressings or marinades I could make ahead? Then, when you have a little extra time, tackle those small tasks to make dinnertime less stressful when it’s actually time to cook.

		

	
		
			
			
			Sample Weekly Menus

			
				
						
						SAMPLE MENU 1

					
				

				
						MONDAY
						Roasted Sausage, Peppers & Gnocchi
				

				
						TUESDAY
						Two Birds, One Oven
				

				
						WEDNESDAY
						Salsa Verde Fish Tostadas
				

				
						THURSDAY
						Lemony Chicken Soup
				

				
						FRIDAY
						“We Have Food at Home” Giant Crunchy Taco Wrap
				

				
						SATURDAY
						Fun with Fondue Baked Potato Bar
				

				
						SUNDAY
						My Super Cheesy Lasagna
				

			

			
				
						
						SAMPLE MENU 2

					
				

				
						MONDAY
						Olive Bar Chicken
				

				
						TUESDAY
						Minnie’s Meatballs
				

				
						WEDNESDAY
						Skillet Orange-Sesame Beef
				

				
						THURSDAY
						Dad’s Away Sausage, Egg & Cheese Skillet
				

				
						FRIDAY
						Spicy Tuna Sushi Bake
				

				
						SATURDAY
						Mrs. Murphy’s Italian Cousins Chicago Beef Sandwiches
				

				
						SUNDAY
						Mama’s Stuffed Peppers
				

			

			
				
						
						SAMPLE MENU 3

					
				

				
						MONDAY
						Lemon-Basil Chicken & Couscous
				

				
						TUESDAY
						Refridge-Friendly Sheet-Pan Farro & Kale Salad
				

				
						WEDNESDAY
						Picky-Eater Pasta with Sausage & Peas
				

				
						THURSDAY
						Shake-It-Up Garlic Knot Drumsticks
				

				
						FRIDAY
						Not a Philly Cheesesteak–Stuffed Bread
				

				
						SATURDAY
						Slow Cooker Chicken Enchilada Casserole
				

				
						SUNDAY
						Pork Tenderloin Marbella
				

			

			
				
						
						SAMPLE MENU 4

					
				

				
						MONDAY
						Zesty Chili-Lime Shrimp & Corn Salad
				

				
						TUESDAY
						Grammie’s Chicken Cutlets
				

				
						WEDNESDAY
						Minivan Pepperoni Pizza Chicken with Garlic Bread
				

				
						THURSDAY
						Cook’s Secret Weeknight Beef Stew
				

				
						FRIDAY
						Chipotle Chicken Nachos
				

				
						SATURDAY
						Dr Pepper Pulled Pork
				

				
						SUNDAY
						Lobster Roll Cobb Salad
				

			

			
				
						
						SAMPLE MENU 5

					
				

				
						MONDAY
						Sheet-Pan Dumpling Stir-Fry
				

				
						TUESDAY
						Finally, I Nailed Falafel with Tzatziki Slaw
				

				
						WEDNESDAY
						Cheater’s Cheesy Pasta Bake
				

				
						THURSDAY
						Aunt Mimi’s Mujaddara
				

				
						FRIDAY
						The Ultimate Grilled Cheese Tomato Soup
				

				
						SATURDAY
						Not-to-Be-Missed Moroccan Chickpea Apricot Stew
				

				
						SUNDAY
						Homemade Ricotta Gnocchi with Sage Butter and Mushrooms
				

			

			
				
						
						SAMPLE MENU 6

					
				

				
						MONDAY
						Maple-Lime Salmon Bowls with Coconut Rice
				

				
						TUESDAY
						Sesame Chicken Noodle Salad
				

				
						WEDNESDAY
						Warm Hug Bacon Pasta
				

				
						THURSDAY
						Food Truck Tamale Pie
				

				
						FRIDAY
						Reuben Pastry Pockets
				

				
						SATURDAY
						Chicken Tikka Masala
				

				
						SUNDAY
						Kiss of Summer Shrimp & Grits
				

			

			
				
						
						SAMPLE MENU 7

					
				

				
						MONDAY
						Pork Tenderloin with Peach Glaze
				

				
						TUESDAY
						Vincenza’s “Scarole” Soup with Sausage & White Beans
				

				
						WEDNESDAY
						Honey Mustard Salmon with Brussels Sprouts
				

				
						THURSDAY
						Takeout Lovers’ Sticky Chicken Fried Rice
				

				
						FRIDAY
						Sheet-Pan Shrimp Boil
				

				
						SATURDAY
						French Onion Soup Pot Roast
				

				
						SUNDAY
						Easy Roast Chicken
				

			

		

	
		
			
			Bums in Seats, Everybody Eats!

			Beyond offering easy and delicious recipes for whatever your week throws at you, I’ve tried to use this book to really stress the importance of family dinners. It turns out that sitting around the dinner table with the people you love the most in the world has amazing benefits, and those benefits are scientifically proven! Massachusetts General Hospital’s Family Dinner Project found that, after twenty years of research, family dinners are not only associated with “higher rates of resilience and higher self-esteem” but also a myriad of other benefits too long to list. Amazing! It’s incredible when you think about the power family dinner holds in impacting our lives for the better, not to mention the memories we make along the way.

			It may take some time to establish a regular rhythm of eating together, but you’ll be rewarded with the benefits of your efforts, and that is the case even if your family can sit down together only one night a week. Don’t feel guilty if life sometimes gets in the way! So, put down those phones and iPads, and turn off those TVs. Dinner will soon be the time your family looks forward to the most and what they will remember for years to come!

			So, we have a plan of attack for getting those delicious meals on the table, but how do we get everyone in their chairs and truly engaged? Trust me, I’ve had to parent through every life stage and every attention span—everything from getting little bums in chairs to managing devastating teenage eye rolls. Think of this section as a collection of helpful ideas, based on my own experience, to get everyone around the table, share a meal, and connect. Feel free to add your own into the mix!
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			TWO TRUTHS AND A FIB

			
				Some people call this game “Two Truths and a Lie,” but I never liked using the word lie in my house, so we put a spin on “True or False?” To play, just go around the table and take turns sharing two things that really happened to you that day and one that didn’t happen. It’s everyone else’s job to guess which stories are true and which is not. This engages everyone’s creativity, and you may actually learn something about someone else’s day that you might not have otherwise. This will even work with middle school kids, the toughest of crowds!

			TALK JAR

			Do you have an old pasta sauce jar? Or maybe a mason jar? Have your family decorate it however you like. You’ve now just created a new family tradition. Everyone gets a few strips of paper to write some fun, interesting questions sure to spark discussion during your meals. For example, “What was your favorite family trip?” “What’s the first thing you would buy if you won a million dollars and why?” Don’t show each other the questions; just put them in the jar and pull that jar out at dinner. Have fun answering them!

			CANDLELIGHT DINNER

			
				Romance? Not this time! But if you light a candle or two before you gather around the dinner table, it creates a special atmosphere. It establishes a routine, which is great for kids and adults. And it’s also calming to the little ones and sets the tone for a more peaceful and less chaotic meal. No one can get up from the table until the candles are blown out. Each night, a different child has the honor of blowing out the candle, officially ending dinnertime—the kitchen is closed! My daughter started doing the candlelight dinner with her family; she also has four children, and they caught on right away. There’s always a mad scramble to the table on “restaurant nights”!

			STORY TIME

			I used to do this with my classes when I was a preschool teacher, but it works at dinnertime, too! The person at the head of the table kicks off a story; for example, “Once upon a time there was a princess named Jelly Bean.” Then, around the table you go, line by line, each person adding a line to the story. These stories take so many fun, creative, silly turns. As a parent, it’s also a good way to gauge your child’s mood. Especially if Princess Jelly Bean gets eaten by a dragon. Time for a check-in!
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			Get Your “Sheet” (Pan) Together Monday
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			I was my children’s alarm clock, which was a difficult job on Mondays. They had to be dragged, literally, out of bed. Nobody started moving willingly. But they just acted the way I felt. Mondays were always the toughest day for me to get through, coming off a weekend that was relatively unstructured and generally more relaxed. Then, all of a sudden, reality bites, and I had to get back on the responsibility train! Kids up, off to school, surprise homework discoveries in backpacks. I couldn’t wait for Mondays to be over, and yet, the end of the day always had one last hurdle: dinner!

			If you’re like me, Monday dinner needs to be a no-brainer. That’s because, in all likelihood, you don’t have your “sheet” together quite yet. So, I want to make this easy. If you have a sheet pan, you can make dinner. The ease of simple ingredients, all cooked on one pan in your oven, takes the dinner pressure off your plate! Clean-up is a breeze because nobody wants to be in the kitchen, washing multiple pots and pans, on a Monday night.

			Let’s get our “sheet” together; you may actually start to look forward to Mondays!

			Roasted Sausage, Peppers & Gnocchi

			
				
				
					[image: ]
				

			

			Serves 4

			Prep 10 minutes

			Cook 35 minutes

			My dear friend and surrogate mother, Ida, made the most amazing homemade potato gnocchi I have ever tasted. It required time, but it was out of this world. Today, most of us don’t have the kind of time during the week that Ida did back then.

			For this recipe, I use packaged potato gnocchi, right off the shelf, roasted alongside Italian sausage and chopped bell peppers and onions. Whereas homemade gnocchi is fluffy, store-bought potato gnocchi has a chewy bite that gets crispy and savory when roasted. Just top this with Parmesan and basil. It’s delicious!

			
					
					1	(12- to 18-ounce) package shelf-stable potato gnocchi

				

					
					2 red, orange, or yellow bell peppers, chopped into 1-inch pieces (about the same size as the gnocchi)

				

					
					1 yellow onion, coarsely chopped

				

					
					3 tablespoons extra-virgin olive oil

				

					
					Kosher salt and freshly ground black pepper

				

					
					1 pound sweet or hot Italian sausage

				

					
					1 tablespoon unsalted butter

				

					
					For serving: grated Parmesan, small handful of torn basil leaves

				

			

			
					
					Preheat the oven to 450°F.

				

					
					On a sheet pan, toss together the gnocchi, bell peppers, onion, olive oil, ½ teaspoon salt, and a few grinds of pepper. Shake into an even layer. Squeeze roughly ½-inch pieces of sausage out of the casings onto the sheet pan, all over the gnocchi and vegetables. Roast, stirring halfway through, until the peppers are softened and the sausage is browned and crisp, 30 to 35 minutes.

				

					
					Add the butter to the sheet pan and toss until the butter is melted, scraping up browned bits from the pan as you go. Serve topped with Parmesan and basil.

				

			

			
				BABS SAYS

				Shelf-stable gnocchi is exactly what it sounds like. You’ll find it on the shelves of the pasta aisle. It doesn’t need to be boiled before roasting—more time saved!

				[image: ]

				Cut a bell pepper like a pro! Remove the top and bottom of the pepper, then make a slit from top to bottom, remove the seeds and core, and slice.

				[image: ]

				For an extra-creamy affair, serve topped with ricotta or burrata.

			

			Lemon-Basil Chicken & Couscous
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			Serves 4

			Prep 10 minutes

			Cook 40 minutes

			I have to confess, when it comes to chicken, I’m a thigh girl. I know there are those who prefer the all-white meat of a chicken breast. I get it. But if you’re looking to deliver a juicy, flavorful bite, it’s all in the thighs. Let me introduce you to a recipe that will convert you, if you’re not already a believer!

			Here, chicken thighs and tomatoes are layered on a sheet pan along with one of my all-time favorites, instant couscous. This tiny, quick-cooking pasta is just right for soaking up all the delicious pan drippings from the chicken thighs, without needing to cook the grain first. It’s such a novel way of cooking couscous (you don’t even have to boil water!), so the prep couldn’t be easier—you’ll thank me later.

			
					
					1 or 2 lemons

				

					
					3 cups chicken broth

				

					
					¼ cup plus 3 tablespoons extra-virgin olive oil

				

					
					1 cup chopped fresh basil, plus more for serving

				

					
					3 garlic cloves, finely chopped or grated

				

					
					2 teaspoons sweet paprika, plus more for seasoning

				

					
					1 teaspoon dried thyme

				

					
					Kosher salt and freshly ground black pepper

				

					
					1½ cups (about 10 ounces) couscous

				

					
					2 pounds bone-in, skin-on chicken thighs (4 to 6 thighs)

				

					
					3 zucchini (about 1 pound), halved lengthwise and thinly sliced into half-moons

				

					
					1 pint

				

					
					
				

			

			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				
			

			Pork Tenderloin with Peach Glaze
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			Maple-Lime Salmon Bowls with Coconut Rice
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			Family Fajita Night

			
				
				
					[image: ]
				

			

			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				
			

			Olive Bar Chicken
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			Samuel’s Chicken Shawarma with Roasted Cauliflower
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			Baked Shrimp with Feta & Tomatoes
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			Snappy Kielbasa with Sauerkraut & Potatoes

			
				
				
					[image: ]
				

			

			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				
				
				
			

			Zesty Chili-Lime Shrimp & Corn Salad
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			Put-Your-Kids-To-Work Crispy Bean & Cheese Tacos
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			Curried Fish Bites with Chickpeas & Carrots
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			Sheet-Pan Dumpling Stir-Fry
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