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Dedication

To my family.
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You’re all my favorite.
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Introduction
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Ashley Alexander



I’m Ree Drummond, and I’m an impatient home cook. Raise your hand if you’re with me! (I hope you’re raising your hand.)

Okay, don’t get me wrong. I still love cooking. But over the past two or three years, so much in my world has changed. As of this year, all the kids are officially out of the house. When Ladd and I dropped off Todd at the University of South Dakota and hugged him goodbye, two things happened: First, I cried for three weeks straight.

Second, Ladd and I officially became empty nesters! So what was once a household of seven has finally been whittled down to two. In the months since Todd left, Ladd and I have been gradually adjusting to schedules that don’t center entirely around teenagers and all their craziness: soccer, volleyball, football, curfews, supervising, grounding, blood, sweat, and tears. We both love it and hate it. The house is so quiet! It’s terrible and it’s wonderful. Empty nesting is not for the faint of heart.

[image: image]

Not to mention, I’m getting older, friends! And I’m hitting that stage wherein I’m being much more selective about what I spend my time doing. Some days I find myself having neither the focus nor the inclination to make long, drawn-out recipes for dinner. Not that Ladd and I alone aren’t worth the effort—ha ha! (We are! I think.) It’s just that I’ve gotten impatient! Selective! Over it? (Did I say that out loud?) And while I still want to cook something delicious for supper, I want to get in and out faster so I can go be the keeper of my own schedule, time, crossword puzzles, walks with the dogs, and reality TV marathons. Again, raise your hand if you’re with me!


[image: image]

This cookbook (which might be my favorite to date!) was born out of this new cooking landscape in which I find myself. I’ve assembled a truly luscious lineup of fun food, flavorful food, and fantastically fabulous-tasting food . . . but food that’s more doable than ever, and that takes less time and fuss than ever. And lest you think that means these recipes phone it in, nothing could be further from the truth! The only person who’ll know how easy and simple these recipes are to cook is you.

And you, as the person doing the cooking, are what matters!

I hope you enjoy every single recipe, and the new family photos I share along the way. (The kids still come home to visit! And eat.) I hope you give yourself permission to take it easy in the kitchen, to use shortcuts, employ time-saving tricks, and grab store-bought substitutes if the mood strikes. I think you’ll come away from this book with a bunch of new family favorites, and I hope you’ll be inspired to get in the kitchen more, to get out of the kitchen more quickly (ha!), and to breathe in and enjoy life.

Lots of love,

Ree

xoxoxo
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Flavorful Fridge Grabs

[image: image]

As a slightly impatient home cook, I’m a big believer these days in recipes that don’t take forever to make. However, it’s also very important to me that the food I serve to my friends and family tastes absolutely incredible. To that end, I have found that if I take some time every two or three weeks to whip up jars of the following dressings, relishes, and other accoutrements, the flavor payoff is totally through the roof. All these delights add a little extra something to your everyday recipes and can take something from delicious to utterly unforgettable without adding any more time to the recipe itself.

From slow-cooked garlic cloves to tangy pickled relish, I promise you will “grab” these little jars of heaven over and over again! They are gifts that keep on giving.




Garlic Confit

[image: image]
These little garlic cloves make Spinach Artichoke Pizza sing!



There’s nothing better than roasted garlic . . . unless it’s garlic confit! While garlic is usually roasted by drizzling with a little oil and baking until the cloves are soft and buttery, garlic confit is completely submerged in oil as it cooks in the oven, and I can’t say enough about the absolutely miraculous flavor that ensues. Not only do you wind up with a jar full of nutty, luscious garlic to add to everything from mashed potatoes to pizza, you also get the flavorful oil that comes with it! You can drizzle it over fresh tomatoes, cooked pasta, or anything that needs a big infusion of garlic deliciousness.

Making garlic confit couldn’t be easier, especially since you can now buy nice-size bags of peeled cloves. Yet another reason I’m glad I’m living in the new millennium! (Real Housewives is also on that list, btw. . . .)

MAKES ABOUT 1½ CUPS

[image: image] 5 MINUTES (PLUS 1 HOUR 45 MINUTES IN THE OVEN)


	1 generous cup peeled garlic cloves

	2 rosemary sprigs

	1 teaspoon red pepper flakes

	Pinch of kosher salt

	Olive oil, to cover (about 1 cup)




	Preheat the oven to 275°F.

	In a small baking dish, combine the garlic cloves, rosemary, pepper flakes, and the salt.
[image: image]


	Add enough oil to cover the cloves.
[image: image]


	Press down with a spoon to make sure the garlic and rosemary are submerged.
[image: image]


	Cover the dish with foil . . .
[image: image]


	And bake until the garlic is golden brown and very soft, about 1 hour 45 minutes.
[image: image]


	Once the mixture is cooled, spoon the cloves into one 8-ounce or two 4-ounce jars, covering with the oil from the dish. Store in the refrigerator for up to 1 week, grabbing cloves as you need!
(Important: Do not store at room temperature.)

[image: image]





What to Do with It


• Add several cloves (to taste!) to a batch of mashed potatoes.

• Stir into macaroni and cheese.

• Spread on bread as the base of panini.

• Use to top baked pizza.

• Include a little dish of it as part of a charcuterie board.

• Keep the vampires away!







Pickled Peppers

[image: image]
Peter Piper would love these peppers on this Chicken Apple Sage Burger!



You know what? It’s terrible to be well into middle age and suddenly discover that one of your favorite tongue twisters of all time has completely misled you. I just now realized that Peter Piper could not actually have picked a peck of pickled peppers. After all, peppers don’t grow out of the ground already pickled. One must pick the peppers, then pickle the peppers, and it is quite impossible to pick peppers that have already been pickled, because one has to pick them before pickling them.

I’m exhausted now. But oh, these pickled peppers! They will add some zing to your food and some spring to your step. I adore them!

MAKES ONE 16-OUNCE JAR

[image: image] 12 MINUTES (PLUS 1 HOUR TO PICKLE)


	6 to 8 chile peppers (jalapeño, Fresno, mini sweet)

	⅔ cup rice vinegar

	2 tablespoons honey

	½ teaspoon mustard seeds

	½ teaspoon red pepper flakes

	½ teaspoon kosher salt




	Thinly slice the peppers and discard the stems. Remove more seeds from the hotter peppers if you like less spice!
[image: image]


	In a small saucepan, combine the vinegar, honey, mustard seeds, pepper flakes, salt, and ⅔ cup water.
[image: image]


	Bring the mixture to a boil and turn off the heat.
[image: image]


	Layer the peppers in a 16-ounce mason jar, packing them tight as you go.
[image: image]


	Carefully pour the hot liquid over the peppers, pushing down the peppers as needed with a spoon until they’re submerged.
[image: image]


	Let the contents cool to room temperature, then screw on the lid.
[image: image]


	Turn the jar upside down a couple of times to mix. Store the peppers in the fridge for 24 hours before eating. They’ll keep in the fridge for 1 month.
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What to Do with Them


• Add a few to the top of burgers.

• Sprinkle them over pizza.

• Add them to a roast beef sandwich.

• Decorate the top of nachos.

• Serve as a garnish for tacos.

• Place inside a grilled cheese sandwich!







Peppery Ranch Dressing

[image: image]
A Surprise Burger with this peppery ranch dressing is an inspired combo!



What can we say about ranch that hasn’t already been said? It’s the official condiment of the state of Oklahoma (not really, but it should be) and in its most basic form, it’s a downright perfect concoction that goes with absolutely everything. For goodness’ sake, I have a son who dips individual bites of medium-rare rib-eye steak in ranch. I have another son who pours ranch over his pizza. I have a daughter who conditions her hair with it! Just kidding on that last part, but what I’m saying is that ranch has officially taken over the world.

It’s hard to improve on the original, but I think “peppering” (pun intended) ranch with ground pepper actually does make it more delicious. It adds a little extra heat and flavor, and the result is something utterly memorable!

MAKES 2 CUPS

[image: image] 12 MINUTES


	1 cup mayonnaise

	½ cup sour cream

	1 garlic clove, peeled

	¼ cup fresh flat-leaf parsley leaves, minced

	2 tablespoons minced fresh dill

	1 tablespoon minced fresh chives

	1 tablespoon tricolor peppercorns, crushed

	½ teaspoon ground black pepper

	1 teaspoon Worcestershire sauce

	Dash of hot sauce

	Pinch of kosher salt

	¼ to ½ cup buttermilk (as needed for the desired consistency)




	In a medium bowl, combine the mayonnaise and sour cream.
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	Press or finely mince the garlic and add it to the bowl.
[image: image]


	Sprinkle in the herbs . . .
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	And the crushed peppercorns and the ground black pepper.
[image: image]


	Add the Worcestershire, hot sauce, and salt . . .
[image: image]


	Then add ¼ cup of the buttermilk . . .
[image: image]


	And stir until everything is combined. Add the remaining ¼ cup buttermilk if you like a slightly thinner consistency. Taste and adjust the seasonings (the garlic flavor will deepen as it sits in the fridge!).
[image: image]


	Transfer the dressing to a mason jar and keep in the fridge for up to 10 days.
[image: image]





What to Do with It


• Serve on an iceberg wedge (or any salad!).

• Use as a dip for carrots and celery.

• Serve with Buffalo wings.

• Use as a dipping sauce for chicken nuggets, fries, or pizza!




[image: image]
His smile still weakens my knees.





Zippy Vinaigrette

[image: image]
Mediterranean Baked Tilapia!



There are millions of vinaigrette recipes out there. Billions, even! And most of them are pretty fine. Delicious, even! So I’ve had to tweak and adapt mine through the years to keep my tastebuds from having a midlife crisis like the rest of my person is doing. I won’t go into detail. I can hear you thanking me.

Anyway, where I’ve finally landed in my vinaigrette journey is this very citrus-forward dressing that’s just perfect for anything that needs a slightly sweet, very tangy, and exceedingly herbaceous kick!

MAKES 2 CUPS

[image: image] 5 MINUTES


	2 lemons

	1 orange

	½ cup olive oil

	1 tablespoon whole-grain mustard

	1 teaspoon minced fresh flat-leaf parsley

	1 teaspoon minced fresh oregano

	½ teaspoon minced fresh chives

	2 tablespoons honey

	Pinch of red pepper flakes

	Kosher salt and ground black pepper




	Juice the lemons and the orange.
[image: image]


	Pour the juices into a 16-ounce mason jar . . .
[image: image]


	Then add the olive oil . . .
[image: image]


	The mustard . . .
[image: image]


	The herbs . . .
[image: image]


	The honey . . .
[image: image]


	The pepper flakes, and salt and black pepper to taste.
[image: image]


	Screw on the lid and shake the dressing for 45 seconds, to emulsify and get all the flavors going. Store it in the fridge for up to 3 weeks.
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What to Do with It


• Toss with greens as the base of any salad.

• Drizzle over root vegetables before roasting.

• Lightly dress quinoa, barley, or rice.

• Use as a dressing for pasta salad.

• Spoon over sliced grapefruit and oranges for a citrus salad.

• Spoon over roasted asparagus.







The Era of Sisters!

My sister, Betsy, has lived far away from Oklahoma (Seattle, specifically!) for many years. When she came home for Alex’s wedding in 2021, Bets realized how much she loved being back in Oklahoma, and to make a long story short, she now spends 50 percent of her time here! We fixed up a house in town (we call it Sister House) and my girls love to hang there, too. Sisters are a gift at any age, and I cherish every second together!
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Caramelized Onions

[image: image]
Patty Melts come together in a jiffy with a jar of these onions!



Happiness is having a jar of caramelized onions in the door of your fridge. The flavor . . . the flavor . . . THE FLAVOR! (I’m sorry to shout.) If I had to choose one of the fridge grabs in this chapter and discard the rest forever, well . . . first I would cry because I love them all, but once I dried my tears, I would most definitely choose this one. I hope they find out one day that caramelized onions are the fountain of youth, because if that is the case, I’m gonna live forever!

MAKES 2 HALF-PINT JARS

[image: image] 35 MINUTES


	4 tablespoons (½ stick) salted butter

	2 tablespoons olive oil

	4 yellow onions, halved and cut into ¼-inch slices

	2 teaspoons fresh thyme leaves

	6 garlic cloves, minced

	2 tablespoons packed brown sugar

	¼ teaspoon kosher salt




	In a large skillet, heat the butter and olive oil over medium heat. Add the onions, thyme, and garlic.
[image: image]


	Cook the onions, stirring frequently, until they are golden and starting to caramelize. This is the 20-minute mark!
[image: image]


	Add the brown sugar and salt . . .
[image: image]


	And continue cooking and stirring until the color is deep and golden, another 8 to 10 minutes.
[image: image]


	Let the onions cool completely, then divide them between two half-pint jars. Keep refrigerated and use within 1 week.
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What to Do with Them


• Warm a small amount in the microwave for 30 seconds, then lay them on top of a burger patty.

• Stir into your favorite mac and cheese.

• Add to any grilled cheese or panini.

• Stir into a mix of sour cream and cream cheese for a delicious caramelized onion dip.

• Add a spoonful to soups or sauces.

• Gift a jar to a friend who loves food!










Fun Tip

For less sweet caramelized onions, omit the brown sugar and instead add ⅛ teaspoon baking soda as you start to cook the onions. It browns ’em fast!







Pickled Red Onions

[image: image]
I wouldn’t dream of making Potato Nachos without sprinkling these babies on top!



This oft-used condiment seems to be everywhere these days, and it’s easy to see why! Aside from bringing a tangy, yummy, oniony, crunchy finishing touch to a wide range of dishes from nachos to salads, it also delivers the most vibrant shade of pink-purple, which can turn any beige or brown recipe into something much more special. (And much more photogenic, which is why food photographers love these beautiful little delights!) You can buy pickled onions in the grocery store these days, but they’re so darn easy to make, you can save yourself the shopping cart space! (You’ll need it for that gallon of ice cream you’ve been on the fence about. I recommend rocky road.)

MAKES ONE 16-OUNCE JAR

[image: image] 12 MINUTES (PLUS 1 HOUR TO PICKLE)


	⅔ cup distilled white vinegar

	2 teaspoons sugar

	½ teaspoon kosher salt

	1 medium red onion, halved and thinly sliced




	In a small saucepan, combine the vinegar, sugar, salt, and ⅔ cup water. Bring it to a gentle boil.
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	Add the onions and let them simmer for 30 seconds.
[image: image]


	Transfer the onions to a 16-ounce jar . . .
[image: image]


	And pour enough liquid over them to cover.
[image: image]


	Let cool, screw on the lid, then transfer the jar to the fridge.
[image: image]


	The onions will be ready within 1 hour, but they will deepen in color and flavor as they sit. Use within 2 weeks.
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What to Do with Them


• Add a few to the top of tacos.

• Sprinkle over any salad.

• Add to a roast beef or ham sandwich.

• Chop and add to pico de gallo.

• Use as a topping for nachos.

• Arrange over pizza before or after baking.

• Put a dish of them on a charcuterie board.







Five-Minute Salsa

[image: image]
My favorite salsa on earth!



Salsa is an addictive substance. It’s splendid and versatile and magical. And because of that, many folks mistakenly believe that salsa must be cared for and crafted over a long period of time. But it doesn’t need to be! No sirree. The truth I have uncovered through my epic adventures with chips and salsa through the years is that the best salsa can actually be made in minutes. Mere minutes. Five minutes, to be exact. Let that sink in. Actually, let that sink in later! You have some salsa to make.

MAKES 6 CUPS

[image: image] 5 MINUTES


	One 28-ounce can fire-roasted whole tomatoes

	One 10-ounce can Ro*tel diced tomatoes and green chiles

	1 jalapeño, trimmed and quartered lengthwise

	1 garlic clove, minced

	¼ teaspoon kosher salt

	¼ teaspoon sugar

	¼ teaspoon ground cumin

	Juice of 1 lime

	½ bunch fresh cilantro leaves

	Tortilla chips, for testing the salsa (and for serving!)




	In a food processor or blender, combine the whole tomatoes and Ro*tel.
[image: image]


	Add the jalapeño, garlic, salt, sugar, and cumin.
[image: image]


	Add the lime juice . . .
[image: image]


	Then stuff the top with the cilantro. It’s impossible to add too much, so don’t be shy!
[image: image]


	Pulse until you get the salsa to the consistency you’d like. (I do 10 to 15 pulses so it’s uniformly mixed but still a little chunky.)
[image: image]


	Test the seasonings with a tortilla chip and adjust as needed. Store in the fridge for up to 1 week.
[image: image]





What to Do with It


• Serve with a mix of tortilla chips.

• Spoon over nachos, tacos, and enchiladas.

• Add to a quesadilla before grilling.

• Stir into mac and cheese.
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