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Praise for The “I Don’t Want to Cook” Book: Dinners Done in One Pot


“Alyssa Brantley not only makes meal planning a breeze but also inspires with practical tips to maximize flavor. This guide is the perfect companion for anyone seeking nutritious, flavorful meals without the hassle.”

—CHIHYU SMITH,

Creator of I Heart Umami and author of Asian Paleo

“Alyssa hit a home run with this beautiful cookbook! It is a dream come true for busy individuals looking for nourishing meals that are ready in a jiffy with low fuss and little cleanup! If you find cooking to be intimidating or overwhelming, Alyssa’s helpful tips make cooking approachable to anyone of any skill level.”

—JULIA MUELLER,

Cookbook author and founder of TheRoastedRoot.net

“Finding recipes that are delicious, easy to make, family friendly, AND full of nutrient-dense ingredients can feel a bit like chasing a unicorn. Yet Alyssa always seems to tick all those boxes with her recipes. This cookbook is a kitchen must-have for busy families!”

—TAESHA BUTLER,

Creator of The Natural Nurturer






Praise for The “I Don’t Want to Cook” Book: Dinners Done in One Pot


“Alyssa makes dinner one (pot!) and done for those of us who can’t handle piles of plates at the end of a long day. This book makes life easier—and tastier—for dinner makers everywhere!”

—JENNIFER ROBINS,

Founder of Legit Bread Company and cookbook author

“Prepare to be amazed once again by Alyssa Brantley’s culinary brilliance! These dishes will help home cooks get dinner on the table without all the fuss—or the mountain of dishes!”

—KARISTA BENNETT,

Author of For the Love of Seafood and The Oregon Farm Table Cookbook
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Welcome to a world where making dinner is no longer stressful, where prep work is as minimal as possible, where cleanup doesn’t take forever, and where the homemade dinners you prepare are not only easy but also delicious. When you combine the tips and tools in this chapter with the recipes later in this book, you are well on your way to a tasty and fast future in the kitchen.

Everyone has days when they just don’t want to cook. Or maybe you never have the time or energy to think about (much less make) dinner. This chapter is here to help. In the pages that follow, you will find everything you need for successful one pot cooking, including information and care tips for the different “pots” (or pans, skillets, dishes, etc.) used in this book, the two most important steps any cook should follow, and helpful shortcuts such as using prechopped and frozen vegetables. The nights spent toiling away at dinner and cleaning up after the chaos are over.





[image: ] The Two Most Important One Pot Cooking Tips

Before jumping into the tips and tools for one pot cooking, there are a couple secrets every home cook should know. The two most important tips to always follow in order to save time and energy in the kitchen are:


	1 Always read through the entire recipe before starting. This means reading through the ingredient list, the cooking instructions, and the notes or tips if they are listed. Make sure that you understand the recipe and have the ingredients and tools needed to execute it. Don’t just scan the ingredients and get started—reading the instructions in full before you start will save you time!

	2 Prep before you begin cooking, not during! This is arguably the most important cooking habit to get into. Especially since so many of the recipes in this book move quickly. The goal is to get you in and out of the kitchen as fast as possible. While you might not want to spend the time crushing garlic, measuring spices, and organizing your ingredients before you start cooking, prepping before cooking actually saves you time in the long run. This is a guaranteed way to avoid missing an ingredient or step along the way—or even worse, burning or overcooking something while you frantically try to grab that missing ingredient.



Thoroughly reading the recipe will be your first step in the kitchen, and prepping will be the second. The prep work will also include making sure you have the right pot (or other cooking vessel) ready for the recipe at hand. In the next section, you will learn about each of the different vessels used in the recipes in this book.


[image: Image]



[image: ] One Pot, One Pan, One Vessel

Each recipe in the following chapters uses just one pot, pan, dish, or other vessel to cook up a delicious meal. In this section, you will learn more about the different vessels used, including any important safety or cleaning tips, so you will be ready with the necessary tools when you begin making recipes.


12" or 14" Cast Iron Skillet

The cast iron skillet is an everyday workhorse. Very affordable, a well-cared-for cast iron skillet will not only last forever, but actually get better with age and use. Make delicious dinners in no time like Old Bay Surf and Turf with Snap Peas, Quick Beef Enchilada Skillet, Lemon Dijon Chicken with Orzo and Peas, and more.

Always preheat your cast iron skillet over medium heat for 2–3 minutes before adding any cooking fat. You don’t want the skillet to get to the point where it is smoking or you could scorch your cooking fat or burn your food.

After cooking with your cast iron skillet, rinse it with hot water, then dry thoroughly. If there are stuck-on food bits, use a scrub brush to remove them before drying. Avoid soaking, or using abrasive cleaning powders or dish soap. Another option for cleaning is to make a quick paste of 1 tablespoon kosher salt and 1 tablespoon avocado oil (or other high-heat cooking oil) and use it to dislodge anything stuck to the skillet. Then rinse and dry.

If the skillet looks dry or like the patina (the shiny coating that develops over time, which makes the skillet nonstick) needs to be refreshed, warm it up over medium heat for a few minutes. Once dry and hot, reduce heat to low and add a small amount (approximately ¼ teaspoon to ½ teaspoon depending on how dry the skillet is) of avocado oil (or other high-heat cooking oil). Use a paper towel to rub the oil into the skillet, focusing on the cooking surface but giving the sides, bottom, and handle a quick swipe, and take care not to leave any oil pooling. You want the thinnest layer possible. Turn the heat off and let the skillet sit on the warm burner until completely cool, about 30–45 minutes.

Always be careful when transferring a hot cast iron skillet from stovetop to oven and use two oven-safe gloves with a good grip. And, to serve food directly out of a hot cast iron skillet, be sure to use a heat-safe trivet on your table and avoid touching the handle. You can always lay a doubled or tripled folded kitchen towel over the hot handle as a reminder not to touch it.



5.5-Quart or Larger Dutch Oven (Round Preferred)

The Dutch oven is one of the most versatile cooking vessels, and can be used for a variety of cooking methods. You will find that the Chapter 3: Dutch Oven Dinners recipes in this book mainly use the Dutch oven for stovetop cooking, like Creamy Pesto Pasta with Salami, or start on the stovetop to develop flavor or brown ingredients and then are quickly transferred to the oven to bake for the majority of the cooking time, such as Turkey Potpie with Biscuit Crust and Dutch Oven Beef and Bean Tamale Pie.

Dutch ovens are typically made of cast iron but covered in an enamel coating. They usually have thick walls and a heavy oven-safe lid. Some of the more commonly available brands include Le Creuset, Staub, Lodge, and Ikea. The key is to look for as high quality a one as your budget allows so that it will last for a long time without the enamel coating chipping or getting damaged.

It is not recommended to use metal or sharp tools when cooking with a Dutch oven as you can damage the enamel coating, so stick with wood, silicone, and high-heat-safe plastic tools.

Always preheat your Dutch oven for a few minutes before adding any cooking fat or ingredients, especially if you’re searing or browning, as this helps to ensure even cooking and prevent sticking.

Finally, always allow your Dutch oven to cool before cleaning. Avoid abrasive tools and powders that could damage the enamel. For stuck-on food bits, soak the Dutch oven in warm, soapy water and use a gentle sponge to clean.



Large Stainless Steel Mixing Bowl

It’s always a great idea to have a set of at least three different-sized metal mixing bowls. For most of the recipes in Chapter 4: Dinners in a Mixing Bowl, you will need a large stainless steel mixing bowl. And when it comes to mixing bowls, bigger is always better! The more room you have to toss a salad or noodles, the easier it is to manage and the less splatter or cleanup you have to deal with.

You will find that the mixing bowl dinner recipes are some of the quickest in this book. None have any active or hands-on cooking time. There is not actually any “cooking,” just prep time ranging from 5 minutes (for the Speedy Pesto Salmon and White Bean Lettuce Wraps) to 15 minutes (for the Chopped Italian Sub Bowl).

The recipes optimize for less cleanup by combining dressing or sauce at the beginning of the recipe where possible to avoid having to use a separate bowl. In keeping with the less-is-more theme, serve your meal right from the mixing bowl and, if it’s dishwasher safe, toss it in the dishwasher.



9" × 13" (3-Quart) Rectangular Casserole Dish

The word “casserole” usually refers to both the cooking vessel and the type of food cooked in it. It’s recommended to use a 9" × 13" (3-quart) rectangular casserole dish, but any shape 3-quart casserole dish can be safely substituted. All of the casserole recipes in this book are made in a casserole dish made of glass (like Pyrex), ceramic, or earthenware. While there are some metal casserole dishes on the market, they are not recommended as they tend to function more like roasting pans and can have uneven hot spots.

You will find that all of the casserole recipes in Chapter 5: Convenient Casseroles just need to be assembled and then put into the oven—no precooking, sautéing, or searing. If the recipe includes rice, noodles, uncooked chicken, or crumbled sausage, it’s cooked directly in the casserole!

These modern casseroles are made with whole-food ingredients. Forget processed seasoning packets or mushy vegetables and leftovers together with jarred soup. You will find inventive dinners like Deconstructed Chicken Cordon Bleu Casserole and twists on classic favorites like Meatloaf Casserole with Tater Tot Topping.

In the case that your casserole dish has a large amount of stuck-on food bits, add a squirt or two of dish soap and hot water and leave it to soak for an hour or so before handwashing. While most casserole dishes are dishwasher safe, always check cleaning instructions before placing in the dishwasher as some may require top rack cleaning only or not be suitable for the dishwasher. It’s recommended to give the casserole dish a once-over with a kitchen sponge to remove any food bits before placing in a dishwasher.
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18" × 13" Rimmed Sheet Pan

When it comes to cooking an entire dinner on a sheet pan (also called a baking sheet), there are a couple things that really make a difference. First, it’s recommended to always use a rimmed sheet pan to prevent juices or ingredients from spilling. A rimmed sheet pan also makes it much easier to prep ingredients directly on the sheet pan and to flip during cooking, like in the Spicy Sausage with Cabbage Wedges and Butter Potatoes.

When cooking with a sheet pan, always preheat the oven. Most oven preheat cycles are between 8 and 10 minutes—use that time to do the prep work for the recipe.

High-quality sheet pans are affordable and last for a long time. There are many different types of sheet pans or baking sheets. For the recipes in this book, heavy-duty, rimmed aluminum sheet pans are recommended, as they are a bit thicker and more robust than standard sheet pans (which are typically used for baking). Heavy-duty aluminum sheet pans are less prone to warping, are excellent for high-heat cooking, and have a longer life.

Stainless steel sheet pans tend to be heavier than aluminum, take a bit longer to heat up, and can be more difficult to clean. Nonstick sheet pans are not recommended for the following recipes, as they are not meant for high-heat cooking and are not as durable as they require gentle handling to preserve the nonstick coating. Insulated sheet pans usually have an air layer between two metal layers. While this helps to distribute heat more evenly, they are mostly meant for delicate baked goods to prevent browning and make it difficult to get the desired browning and crispy edges.

When it’s appropriate for the recipe, parchment paper is recommended to line the sheet pan in order to minimize cleanup. You can also use a Silpat.

Handwashing is recommended for heavy-duty aluminum sheet pans. For stuck-on food bits, add a squirt or two of dish soap and hot water. Allow to soak for at least an hour and continue cleaning with a kitchen sponge. It’s not recommended to place aluminum sheet pans in the dishwasher.



Gas Grill

Depending on where you live, you may be a year-round griller, a seasonal griller, or a weather-dependent griller. Whichever it is, Chapter 7: Family Grill Nights has you covered with easy dinners like Taco Salmon with Avocado Lime Mash and Grilled Tomatoes or Grilled Flank Steak with Summer Squash and Pesto Toast.

It’s always recommended to preheat your gas grill for at least 10 minutes to burn off any food residue from your last grilling session. This also ensures that the grates are hot enough for proper searing and helps prevent sticking.

Another trick is to oil the grates right before placing food on them. For this reason, it’s recommended to use a paper towel or basting brush to quickly apply some high-heat cooking oil, such as avocado oil, to the grates right before placing the food. If you oil the grates too early, the oil can burn off.

As tempting as it can be, don’t skip quickly cleaning the grill after each use. For gas grills, it’s recommended to turn all of the burners to the highest heat setting, close the lid, and let the grill heat for 5–6 minutes. Turn off, open lid, and allow grill to cool for 30–45 minutes before using a brush or scraper to remove loosened food debris. If you are using a wire brush, always use a moist rag or wet paper towels to wipe the grill grates after cleaning to ensure that no brush wires are left behind. This type of quick cleaning helps to prevent the buildup of grease and food residue. And it ensures much-better-tasting food! It’s not recommended to cook the recipes in this book over an open flame grill with coals or fire.



6-Quart Instant Pot®

The Instant Pot® is an electric pressure cooker that cooks two to six times faster than conventional cooking methods. And, because you can sauté or sear directly in the pot before cooking under pressure, the Instant Pot® allows you to quickly and easily build layers of flavor in a dish. Using the Instant Pot®, you can make sumptuous flavor-packed dinners in record time using tougher proteins that would take all day to tenderize in the oven, like Hands-Off Homemade French Dip Sandwiches, Lamb Korma with Potatoes and Peas, and even Quick and Easy Pork Posole with Shredded Cabbage.

When you select the pressure setting and









6-Quart or Larger Soup Pot






14" or Larger Flat Bottom Carbon Steel Wok







6-Quart or Larger Slow Cooker
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	Knives (including chefs knife, paring knife, and serrated edge knife)

	Cutting board

	Small mixing bowl

	2-cup glass measuring cup with handle (such as Pyrex or Anchor Hocking)

	Set each of measuring spoons and measuring cups

	Digital food scale

	Garlic press

	Large colander

	Spatula(s)

	Wooden spoon(s)

	Whisk

	Tongs

	Instant-read thermometer

	Can opener

	Microplane or handheld grater

	High-heat oven mitts for oven and grill

	Grill tools (long-handled tongs, flipper, grill brush)
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Convenience Vegetables








Precooked Rice




Fast Proteins
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NTRO

Do busy schedules make it difficult to plan—not to mention cook—dinner? Would
you rather spend more time having fun with family or checking something off your
to-do list than washing mountains of dishes after a meal? Tired of rotating the same five
dishes every week?

When you find yourself staring into the refrigerator after a long day, wishing for a
magic solution to put a satisfying dinner on the table in record time and with minimal
cleanup, The “I Don’t Want to Cook” Book: Dinners Done in One Pot is here to help! In
Chapter 1, you’ll learn more about what makes one pot cooking so much easier than
other methods, as well as shortcuts to even faster meals. You’ll also discover the different
pots (and pans and other vessels) used in the recipes that follow, along with helpful
information for caring for and using them.

Then, in the following chapters, you'll find one hundred delectable dinners that
effortlessly come together. All of the recipes are organized according to what that dish is

cooked in. From sizzling stir-fries to hearty casseroles, these meals include:
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¢ Delicious skillet dishes like Italian Sausage and White Bean Skillet with Tortellini
(Chapter 2)
© Dutch oven delights like Turkey Potpie with Biscuit Crust (Chapter 3)

© Satisfying casseroles like Vegetarian Pesto Lazy Lasagna (Chapter S)

o Simple sheet pan medleys like Sheet Pan Shrimp Scampi with Broccoli and Garlic
Bread (Chapter 6)

o Comforting soups like Old Bay Corn Chowder with Pancetta (Chapter 9)

© And more!

If you know how much time you have to spare in the kitchen, you can also flip to the
appendix in the back of this book to choose a recipe that fits your schedule. Here, the
recipes are organized from shortest to longest total cook and prep times.

Gone are the days of elaborate prep, numerous pots and pans, and complex recipes!
With The “I Don’t Want to Cook” Book: Dinners Done in One Pot, you’ll embrace the
simplicity and efficiency of one pot cooking. Whether you're busy juggling work and
family commitments, seeking convenience without compromising on taste, or just don’t
want to cook, this cookbook is your invitation to indulge in mouthwatering creations

while reclaiming your evenings.
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