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				dear friends,

				It’s that time of day again—and what’s for dinner? It does seem like a never-ending task to get a meal on the table quickly—and have everyone love it. But with this beautiful book of 150 quick and easy recipes at your fingertips, you’ll have everything you need for a great-tasting speedy supper. Each recipe is quicker to get ready than picking up takeout, and a home-cooked meal is so much better!

				Pressed for time? Every recipe in the book can be on your table in 30 minutes or less and comes with a mouthwatering color photo. Plus, easy menu tips on many of the recipes give you a start on “go-with” side ideas to make meals complete. You’ll be delighted with recipes like Toasted Pesto–Chicken Sausage Sandwiches, Butternut Squash Risotto and Spicy Caprese Pizza, plus many more ideas for salads, soups, sandwiches and skillet dishes and a nice selection of grilled ideas.

				And don’t miss the “mini” recipes on the first page of each chapter giving you fresh ideas for really quick meals. You’ll love the Fast Veggie Sides, and the Burger Bash Ideas is just what the cook ordered! Look for Deliciously Easy Salad Combos, too—they’re perfect when you want something tasty to pair with a main dish. 

				So don’t go for takeout; plan to eat in. With these great recipes and tips, you’ll be a pro at making delicious dinners in no time.

				it’s quick and easy—happy cooking!
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				quick cooking tips

				With our busy schedules, we are all on the lookout for ideas to make meals easier and faster to put together. Here are some tips to help you start putting dinner on the table in record time.

				•	Shop smart: Keep a running list of items that you run out of—and group similarities together. For instance, list all of the dairy together, the veggies and fruits together, etc. You’ll save time when shopping and have less of a chance to forget something.

				•	Think ahead: Instead of that last-minute dinner dash to the grocery store, plan ahead to have ingredients on hand for your favorite recipes. Then you’ll be on the fast track to get dinner on the table quickly when you arrive home.

				•	Get ingredients ready ahead of time: There’s no rule that says you can’t chop twice the onion or bell pepper when you have the cutting board out. Just wrap the extra in a plastic bag and refrigerate or freeze for another meal. Stretch this idea to other foods—make burger patties or cook extra chicken and freeze, brown ground beef for future meals, etc.

				•	Organize the kitchen for convenience: Store items where they are convenient for cooking. Products that you might use while cooking should be close to the cooking area. Group foods that are similar together—such as all of the dry pasta in one place, spices and herbs together, canned foods readily accessible in one place and baking products such as flour and sugar together.

				•	Keep order in the freezer: It’s easy to forget foods that get pushed to the back. Store packages of vegetables separate from meats and try to stack items so that they are easy to see. Label anything that you add to the freezer and include a date.

				•	Prioritize the foods in the refrigerator: Keep fresh veggies and fruits separate from the meat and cheeses. Place condiments all in one area of the refrigerator. Keep track of what needs to be used up first, then try to incorporate these items in meals.

				•	Clean up as you work: While you are prepping the meal, it’s easy to quickly wash a chopping board, knife and measuring utensil—leaving you with less to do after the meal. Keep counters clean too—it just makes things go faster.
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				gizmos and gadgets

				Having the right (or convenient) tool or product when you need it can shave minutes off prep time. Look for the following items in department or grocery stores and specialty kitchen stores. Keep items that you use frequently close to the cooking area to save even more time.

				Cutting boards: Have at least two boards, one for vegetables and fruits and the other for meat. Choose from several materials. Plastic and acrylic are easy to clean in the dishwasher. Wood boards do not dull knives as quickly but may not be able to go in the dishwasher.

				Food processor or chopper: For small amounts, a mini processor or chopper quickly chops vegetables and other foods. Use a larger processor for bigger amounts.

				Freezer containers and bags: Use these for storing prepped ingredients and leftovers.

				Instant-read thermometer: With this handy tool, you can quickly check the temperature of meats or soups. It cannot be used in the oven but is a great tool to have available for quick checks.

				Measuring utensils: Plan to have a variety of tools in the kitchen to make accurate measuring quick and easy. Items to include are glass or plastic measuring cups, dry measures and measuring spoons.

				Nonstick foil and pan-lining paper: Lining pans with nonstick foil or coated pan-lining foil makes cleanup simply a breeze!

				Sharp knives and sharpener: Choose a variety of knives for the kitchen and keep them sharp. Invest in a knife sharpener to do this—it’s a great investment. Sharp knives make chopping and slicing much easier than dull ones.

				Tongs: For convenience, have a couple sizes of tongs available and use them for turning, stirring and removing items from pans.

				Whisk: A wire or plastic whisk is an invaluable tool—use it for sauces, dressings and just plain mixing.
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				dinner dash pantry

				What’s for dinner? Most of us start thinking about dinner about an hour or two before we actually sit down to eat. Whether you’re still at work or the kids are just getting off the bus, that’s not very far ahead of time. A well-stocked pantry is a solution for this last-minute scramble and is a terrific meal-planning tool. Since we all like different foods and have different needs, no one pantry list works for everyone, but these lists of quick picks for pantry items, produce, meat, dairy and seasonings provide a great starting place to build your own “dinner dash pantry.” Then you can add items as you find more favorite recipes.

				vegetables 

				•	Prewashed and precut fresh vegetables

				•	Frozen veggies (plain or blends)

				•	Salad kits

				•	Canned veggies (mushrooms, corn)

				•	Ready-to-heat-and-eat refrigerated potato side dishes

				•	Frozen and refrigerated ready-to-cook potatoes

				•	Boxed instant potato mixes

				fruits 

				•	Prewashed and precut fresh fruit

				•	Frozen fruit

				•	Jarred and canned fruit

				meat, poultry, fish and seafood 

				•	Ground beef and turkey

				•	Precut meats and chicken

				•	Boneless skinless chicken breasts

				•	Thinly cut meats and poultry

				•	Steaks and chops instead of roasts

				•	Heat-and-eat seasoned roasts

				•	Rotisserie chicken

				•	Refrigerated shredded barbecued meat and poultry

				•	Deli products

				•	Canned and vacuum-packed pouch products

				•	Refrigerated seasoned meat and poultry strips

				•	Precooked sausage links and rings

				•	Frozen meatballs

				•	Frozen breaded chicken and fish

				•	Frozen peeled deveined shrimp or breaded shrimp

				dairy case 

				•	Milk

				•	Eggs or fat-free egg product

				•	Butter or margarine

				•	Shredded, sliced, crumbled and cubed cheeses

				•	Cheese spreads, cheese loaves

				•	Grated Parmesan cheese

				•	Cream cheese

				•	Half-and-half, whipping cream

				•	Sour cream

				nonperishable staples 

				•	Soups and chili

				•	Pasta and pizza sauces

				•	Jarred gravy

				•	Gravy and sauce mixes

				•	Canned seasoned tomato products

				•	Canned chicken and beef broth

				•	Canned beans (plain, refried or baked beans)

				•	Dried fruits

				•	Nuts

				•	Vegetable oil

				•	Olive oil

				•	Cooking spray

				pastas and grains 

				•	Fresh refrigerated pasta (plain or filled)

				•	Frozen egg noodles

				•	Frozen ravioli or gnocchi

				•	Angel hair or vermicelli pasta

				•	Couscous (plain or flavored)

				•	Flavored pasta and noodle mixes

				•	Instant white or brown rice

				•	Flavored rice mixes

				condiments 

				•	Salsa

				•	Ketchup

				•	Barbecue sauce

				•	Mustard (yellow, Dijon, honey mustard)

				•	Mayonnaise or salad dressing

				•	Soy sauce, teriyaki sauce

				•	Marinades

				•	Worcestershire sauce

				•	Balsamic vinegar

				•	Salad dressings

				•	Pickles/olives

				•	Dried herbs (basil, oregano, Italian seasoning, marjoram, thyme)

				•	Spices (cinnamon, ginger, cloves, pumpkin pie spice, chili powder, cumin)

				•	Seasonings and seasoning mixes (garlic powder and salt, lemon-pepper, Cajun, barbecue)

				•	Honey

				•	Maple syrup

				•	Jams, jellies, marmalades, preserves

				•	Jarred chopped garlic

				•	Refrigerated or jarred pesto

				•	Bouillon granules or cubes

				breads and baking mixes 

				•	Tortillas

				•	Prebaked Italian pizza crusts

				•	Taco shells

				•	Bread crumbs (plain or seasoned)

				•	Croutons

				•	Stuffing mix or cubes

				•	Frozen dinner rolls

				•	Refrigerated dough products (biscuits, rolls, pizza dough, piecrust)

				•	French bread

				•	Pita breads

				•	English muffins

				•	Bread (your favorite type of loaf)

				•	Bisquick mix (for pancakes, biscuits, dumplings) 

				ultra-convenience 

				•	Frozen pizza

				•	Frozen meal starter kits

				•	Frozen seasoned pasta blends

				•	Boxed meal kits

				•	Stop by the deli

				•	Pick up your favorite takeout

				•	Order pizza

				•	Make reservations!
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				three-ingredient pasta sauces

				Turn a few everyday ingredients into a great sauce for your favorite hot cooked plain or filled pasta. Top with grated, shredded or shaved Asiago or Parmesan cheese. You might also like to offer freshly ground black pepper and crushed red pepper flakes as a final garnish.

				1	Artichoke, Olive and Sun-Dried Tomato Sauce: Heat 1 can (14 ounces) undrained marinated artichoke hearts, coarsely chopped, 1⁄4 cup sliced drained sun-dried tomatoes in oil and 2 tablespoons sliced ripe olives until hot.

				2	Parsley-Bacon Sauce: Heat 10 ounces (11⁄4 cups) refrigerated Alfredo sauce, 2 slices cooked bacon, crumbled, and 1⁄4 cup chopped fresh parsley until hot.

				3	Cheesy Cheddar and Meatball Sauce: Heat 1 jar (14 to 16 ounces) double Cheddar or roasted garlic pasta sauce, 8 ounces cooked Italian meatballs (halved or quartered if large) and 2 tablespoons chopped fresh basil until hot.

				4	Margherita Pasta Sauce: Heat 1 can (14.5 ounces) undrained diced tomatoes with garlic, 2 tablespoons chopped fresh basil or oregano and 1⁄2 cup mozzarella cheese cubes until hot.

				5	Shrimp Marinara Sauce: Heat 10 ounces (11⁄4 cups) refrigerated marinara sauce, 8 ounces cooked medium shrimp and 2 tablespoons chopped fresh basil until hot.

				6	Pepperoni and Olive Sauce: Heat 1 cup tomato pasta sauce or pizza sauce, 4 ounces chopped pepperoni and 2 tablespoons sliced ripe olives until hot.
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				bruschetta banquet 

				Brush tops of 30 baguette slices (about a 1-pound loaf) with olive oil. Toast in the oven at 375°F for 8 to 10 minutes or until crisp.

				1	Artichoke Bruschetta: Spread toasted baguette slices with artichoke or spinach dip. Sprinkle with shredded or shaved Asiago or Parmesan cheese. Serve as is or broil about 1 minute, until cheese is melted.

				2	Beef Tenderloin Bruschetta: Spread toasted baguette slices with chive-and-onion cream cheese spread thinned with a little milk. Top with thinly sliced beef tenderloin or roast beef (from deli), thinly sliced or chopped plum (Roma) tomato and chopped fresh parsley.

				3	Black Bean–Cotija Bruschetta: Spread toasted baguette slices with black bean dip or refried black beans and top with salsa. Sprinkle with crumbled cotija cheese or shredded Cheddar and whole or chopped fresh cilantro leaves.

				4	BLT Bruschetta: Spread toasted baguette slices with mayonnaise or salad dressing. Top with shredded lettuce, well-drained chopped seeded tomato and crumbled cooked bacon.

				5	Brie, Raspberry and Pear Bruschetta: Lightly spread toasted baguette slices with seedless raspberry preserves. Top with thinly sliced pear and thin slices of Brie cheese. Serve as is or broil about 1 minute, until cheese is melted.

				6	Caramelized Onion–Gorgonzola Bruschetta: Melt 1 tablespoon butter in 10-inch skillet. Thinly slice 1 large sweet onion; cook uncovered in butter over medium-high heat 10 minutes, stirring 3 or 4 times. Sprinkle with 1∕8 teaspoon salt; cook covered over medium-low heat 25 to 30 minutes, stirring every 5 minutes, until onions are deep golden brown. Top toasted baguette slices with the onions. Sprinkle with crumbled Gorgonzola cheese. Serve as is or broil about 1 minute, until cheese is melted.

				7	Pesto-Mascarpone Bruschetta: Spread toasted baguette slices with mascarpone cheese or softened cream cheese. Top with basil pesto and sprinkle with chopped red bell pepper and toasted pine nuts.

				8	Smoked Salmon Bruschetta: Arrange thinly sliced smoked salmon on toasted baguette slices. Top with dollop of sour cream. Sprinkle lightly with grated lemon zest and chopped fresh chives or small sprigs of fresh dill.

				9	(no photo) Chicken and Roasted Pepper Bruschetta: Spread toasted baguette slices with ranch dressing. Top with shredded rotisserie chicken and sliced roasted bell peppers (from a jar). Sprinkle with chopped fresh basil.

				10	(no photo) Grilled Cheese Bruschetta: Spread toasted baguette slices with Dijon mustard and top with thin slices of Cheddar cheese. Sprinkle with chopped fresh chives. Broil about 1 minute, until cheese is melted.

				

				blt tomato cups

				PREP TIME 30 MinutesSTART TO FINISH 30 Minutes 24 appetizers

				6 slices bacon, cut into 1⁄2-inch slices

				12 small plum (Roma) tomatoes

				3 cups coarsely chopped romaine lettuce (6 leaves)

				2 tablespoons ranch dressing

				2 tablespoons coarsely crushed garlic-and-butter-flavor croutons

				1	In 10-inch nonstick skillet over medium heat, cook bacon 5 to 7 minutes until crisp; drain on paper towels.

				2	With serrated knife, cut each tomato in half crosswise. Using teaspoon, scoop out seeds and pulp from each tomato half, leaving enough tomato for a firm shell. If necessary, cut small slice from bottom so tomato half stands upright.

				3	In medium bowl, combine lettuce and ranch dressing. Using small tongs or fingers, fill tomato shells evenly with lettuce mixture. Sprinkle with bacon and croutons. Serve immediately or refrigerate for up to 1 hour before serving.

				1 Appetizer: Calories 25; Total Fat 1.5g (Saturated Fat 0g; Trans Fat 0g); Cholesterol 0mg; Sodium 60mg; Total Carbohydrate 1g (Dietary Fiber 0g); Protein 1g Exchanges: 1⁄2 Vegetable, 1⁄2 Fat Carbohydrate Choices: 0

				
				easy add-on

				If desired, sprinkle the cups evenly with about 2 tablespoons of finely shredded Cheddar cheese.
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				mini salmon wraps

				PREP TIME 20 MinutesSTART TO FINISH 30 Minutes 48 appetizers

				2 packages (3 oz each) cream cheese, softened

				2 tablespoons horseradish sauce

				6 spinach, tomato or plain flour tortillas (8 to 10 inches)

				1 medium cucumber, peeled, finely chopped (1 cup)

				1⁄4 cup sour cream

				1⁄4 cup chopped fresh dill weed

				1⁄4 cup finely chopped red or yellow onion

				8 oz salmon lox, cut into thin strips

				1	In small bowl, mix cream cheese and horseradish sauce. Spread cream cheese mixture evenly over tortillas.

				2	In small bowl, mix cucumber, sour cream, dill weed and onion; spread over cream cheese mixture. Arrange salmon strips over cucumber mixture. Roll up tortillas tightly.

				3	Cover and refrigerate wraps 10 minutes or until ready to serve. Cut each wrap into 8 pieces.

				1 Appetizer: Calories 40; Total Fat 2g (Saturated Fat 1g; Trans Fat 0g); Cholesterol 5mg; Sodium 90mg; Total Carbohydrate 3g (Dietary Fiber 0g); Protein 1g Exchanges: 1⁄2 Fat Carbohydrate Choices: 0

				
				make it ahead

				Beat the clock! Make these sophisticated wraps up to 24 hours ahead; cover with plastic wrap and refrigerate until serving time.
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				20 minutes or less

				beef and spinach roll-ups

				PREP TIME 15 MinutesSTART TO FINISH 15 Minutes 24 appetizers

				1⁄4 cup mayonnaise or salad dressing

				1⁄2 teaspoon garlic powder

				2 spinach-flavored tortillas (8 to 10 inches)

				1 cup fresh spinach

				1⁄4 lb thinly sliced
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‘The Betty Crocker Kitchens seal guarantees
Success in your kitchen. Every recipe has
been tested in America's Most Trusted
Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com
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