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dedication

TO THE SUPERSINGLES,

SUPERMOMMAS, AND SUPERMOMMAS-TO-BE . . .

Trust the journey and embrace the happy mess.

TO MY FAMILY, TO SCOTT,

AND TO MY TRIBE OF FIVE . . .

You are my magic and my everything.

AND TO MY GIRL TRIBE . . .

You are my village. You keep me sane,

you keep me smiling, and you keep sh*t real.
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SINGLE GIRL TURNED SUPERMOMMA



How I went from a single girl who stored cashmere sweaters in her oven to an entertaining expert, organization guru, home chef (sort of), and blessed mother of three! I’ve been lucky enough to learn from the experts—a group of incredibly talented chefs, interior designers, party planners, and home stylists—all of whom have taught me so much. I’ve mined their best advice, and I’m going to share it with you in this book! My team is your team.

ch/1     feeding a family



Feeding my family of five is no small task. I fully acknowledge that putting healthy meals on the table, day in and day out, is a lot of work! But after lots of trial, error, and study, I’ve got an arsenal of time- and sanity-saving tips, tricks, recipes, and techniques up my oven mitt.

ch/2     entertaining in style



At this point, I’ve planned more dinner parties, birthday parties, and baby and bridal showers than I can count. An elegant printed menu or a beautifully set table makes my heart melt. Entertaining takes effort—but I’ll give you the tools to make it look effortless and to entertain like a pro.

ch/3     happy, healthy home



Your home is the heartbeat of your family. Kick clutter—mental and physical—to the curb and have a family plan for keeping things organized and Zen. As a wife, parent, mother, and friend, I’m always a work in progress, but as I earn my stripes, I’d like to share some of the wisdom that comes with it with you.

ch/4     design & decor



I’d rather buy a dresser than a dress. I tear up at the sight of a sconce. I am obsessed with interior design. So let’s get down to the brass tacks and discuss the essentials for putting together a functional and stylish home that you and your family will love.

ch/5     keeping sh*t real



Let’s support one another and recognize once and for all—there is no such thing as perfection. Perfection is a unicorn! Work hard, do your best, and shoot for the stars. But most important, focus on what matters most: have some fun, live with heart, and build meaningful, honest relationships with yourself and others.
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introduction

SINGLE GIRL TURNED SUPERMOMMA
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Hello, everyday supermodels and supermommas! Do you remember your single days? I know I do, and how things have changed! It’s actually pretty incredible how fast life moves. Let me bring you up to speed on mine. (Are you sitting down? You might want to be.) Over the past five years, I’ve gone from being a singleton with more free hours in the day than Carrie Bradshaw has high heels, to a mother of three who takes thirty-seven-second showers. Whether you have kids or not (but especially if you have kids), you will immediately relate to how drastically life changes from your twenties to your thirties and beyond.

For me, this change has been rapid fire. In five years, I got engaged, then married, then I had baby #1 (boy), baby #2 (girl), and now, baby #3 (boy), all while still caring for my three original canine babies. In that same time, I also started a blog and a YouTube channel, hosted television shows, and published a bestselling book. I’ve celebrated my career achievements and cheered on my husband’s, and I’ve walked the red carpet (usually while pregnant, good times!). I’ve also changed more diapers than I care to count (pretty sure I need to change one right now); made kiddie Halloween costumes by hand; (sort of) planned a wedding, baby showers, birthday parties, and dinner parties; and designed, renovated, and even built a house from the ground up. Phew! Girls’ Night Out has suddenly become Mom’s Night In (aka Come on over and let’s drink wine and talk about the insane preschool application process). My titles and responsibilities have grown exponentially (as did my waistline during pregnancy #1—seventy-two pounds for those of you who didn’t know), and the learning curve has been steep. As in, Brian Atwood stiletto heel steep. Now that’s steep.
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Nothing could have prepared me for the 24/7 marathon/roller-coaster ride known as motherhood.



I like to think that I’m always up for a challenge, but nothing could have prepared me for the 24/7 marathon/roller-coaster ride known as motherhood. My acting/hosting/modeling schedule has often been grueling, but it did nothing to prepare me for sleep deprivation, temper tantrums, and the insane, out-of-this-world, heart-bursting L-O-V-E I have for these eating, sleeping, pooping mini-people with big, beautiful eyes that stare into your soul (but usually just want a snack. Right?). Daily, it’s a mental, physical, and spiritual ropes course, harder than Barry’s Bootcamp and Bikram yoga combined. One minute I’m headed out the door for a meeting and the next I’m cleaning projectile vomit off my floor. And my blouse. And shoes. Inside, I’m ugly crying. Like really, really, really ugly crying.

All this has changed me, and you know what? I wouldn’t change any of it for the world. I am happier. More capable. More loving. More forgiving. More patient. More kind. And more open. I have to tap in and dig deep often. It is truly the hardest job in the world, but the most meaningful one, and somehow I feel more me than I ever have. As my roles and my joys have grown, I feel more complete. I’m inspired to do more because I want to be more—for my baby boys and my baby girl. They are my number-one priority. I absolutely continue to chase my professional goals, I nurture close friendships, and I strive be a great partner to my husband and to be the best daughter I can be to my parents. I take pride in all that. But being a supermomma and nurturing our superfamily is my absolute favorite gig. It is deeply satisfying and rewarding, if at times traumatizing (and I mean that in the best way possible).
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As my priorities have shifted, home has truly become my happy place. It is Grand Central Station, St. Peter’s Basilica, Disneyland, and the Grand Canyon all rolled into one. I love my tribe with every last vessel in my trying-to-age-gracefully body. I feel so lucky and so blessed to have them, which is why I put so much energy and enthusiasm into our home. A home is about so much more than wood, steel, paint colors, fixtures, and floors (though I love all those things too, and we’ll get to them!). The way a home functions, the way it feels, what we do in it, and how we care for it—these things are truly important.
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Our home is the heartbeat of our family. It’s where we all gather, sleep, snuggle, eat, dream, play, and hope together. Our home is our shelter—it’s where we create memories, and it’s where our memories make us who we are. With each of my pregnancies, I’ve found myself “power nesting” (it’s not a pretty sight), preparing our home like a maniac to be a place where my children can enter the world and feel safe and loved and free and where Scott and I can feel all those same things too. We might not be able to control what’s beyond the four walls of our home, but inside we can try. Inside we can create our sacred space. Scott and I want to instill a sense of security and confidence, and the belief that anything is possible, in our children. And I believe that all starts in the home and with the experiences we share together in it.

My first book, The Everyday Supermodel, was about honoring and taking care of yourself, inside and out, and being the best version of “you” that you can be. This book brings that idea home, literally. It’s about cultivating an environment, family life, and lifestyle that you love and doing it all in supermodel style. My life today feels so full—we are constantly welcoming friends into our home, hosting events, dinners, and playdates. I won’t pretend that it’s all effortless, but I like to think that I’ve learned to make it look that way, thanks to the collective wisdom from my team of experts whom you will meet in this book.

I’ve worked with some of the most talented chefs, interior designers, party planners, and organization experts in the business, and they have become my teachers. Inside these pages, I’m going to share their secrets and advice so that we can all live more beautiful and harmonious lives. As Henry Miller said, “Cluster together like stars!” Because that is how we all shine more brightly. I went from having an always-empty fridge to being someone who is almost confident in the kitchen (I make a mean Moroccan chicken; see Molly’s Moroccan Chicken with Green Olives and Lemon) and who can plan a very cool-girl soiree while still driving carpool. I’m not lying. And you can do it too. The same goes for home design—don’t be intimidated. Home decor is my secret passion, and after decorating and designing at least six or seven houses and apartments over the years, I’ve learned a thing or two! And I’m going to share all I know with you.
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There is one wish I know that every busy woman on the planet shares. The wish for more time. If I knew how to bottle up (or better yet, freeze) time so that there were more than twenty-four hours in a day, you know I would, supermommas. But since I have yet to figure that one out, at the very least I hope the collective advice in this book gives you just a little bit more of this precious commodity. If I can save you from stressing over what to cook for dinner, and help you to organize a pantry and style a room, set up a chic DIY bar, or a stunning holiday tablescape, then my job here is done. If you know what is truly important in life but are a sucker for the details, then this is your book. Plus, you never know when your superchic neighbor (Rachel Zoe’s style doppelganger) might drop by after work for a nibble—and you’ll want your charcuterie platter to be on point! Ultimately, I hope this book inspires you to live life to the fullest, and to respect and love yourself, your home, your family, and everything in it.





what is everyday chic?

Living everyday chic means living your life with style, grace, passion, and purpose. It means having respect for yourself, your things, and your tribe. It means making the most of what you have, being the most of who you are, and creating a life, a home, and a world you cherish, honor, love . . . and love to share with others. Everyday chic is not about perfection, but rather is about living with intention, connection, style, and that extra bit of love in every way that you can!
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ch/1

feeding a family
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Before I had a family, I didn’t know how to cook, and to be honest, I wasn’t that interested in learning. Can you blame me? As a model, I was expected to be a clothes hanger, and I’m naturally built more like a clothes horse. You can understand why I avoided food and stayed out of the kitchen! Food was my sworn frenemy. My oven was used for storing cashmere sweaters rather than baking quiches and casseroles. Talk about a fire hazard. In those days, I was busy traveling all the time for jobs and working really hard. I wasn’t exactly drawn to cooking, and I sure didn’t make time for it.

At age thirty, I still could barely turn on the oven without setting off the fire alarm. That might sound pathetic to some of you. To others, I’m sure it’s totally relatable (I know that you are not all natural-born Betty Crockers out there, right?!). The kitchen was a place where I’d admire the grain in a marble countertop (and still do) while sipping a glass of sauvignon blanc or rosé. Cooking was something other people did, as in professionals, in cafes and restaurants. But I am happy to report that things have changed. (Boy, have they!) It has just taken me some time to get there.
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After Scott and I got married, I suddenly had the time and motivation to learn to cook! It wasn’t just me—now it was “we.” I had recently ended a long run on a television series, was working from home, and had bit of newly found freedom. Scott, on the other hand, had an insanely long commute on L.A. freeways, and he’d arrive home hungry and exhausted. So I started looking up elaborate recipes, hoping to whip up something new and exciting for the two of us every single night. Rookie move. I was constantly running to the store for this or that special ingredient and finding myself completely overwhelmed when it came to actually putting these meals together. It took so much time. Eventually, I burned out and resorted to ordering dinner in for us . . . a lot.

That lasted for a while, and then when I got pregnant with my first baby, the real wake-up call hit me—like a hundred-pound sack of Idaho potatoes. I was going to be a momma! And that Lion King song went off in my head. You know the one. I was overcome with excitement. We were going to have a family. That meant I could no longer cook haphazardly or rely on ordering take-out for us every other night. And I definitely couldn’t slip back into the unhealthy eating patterns from my modeling days (eating turkey slices and celery sticks or skipping meals altogether and calling it a day)! Now “we” were about to be “three.” It wasn’t just about me anymore.
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The meals I chose to eat would be nourishing our baby-to-be. I had a responsibility to eat consistently and healthily for the hot cross baby bun in my personal oven (aka uterus). The moment I peed on that HCG-detector stick and learned I was going to be a mother, it all changed. What I hadn’t been able to do for myself, I was finally able to do for my future little boy. I committed to learning to cook, and to eat, for real. As in whole, healthy foods. I wanted to be a good example for my future children, and I wanted to start them off right, even in the womb. So I took a couple of cooking classes and learned some easy, go-to meals that I could actually make. Those classes really helped me gain confidence in the kitchen with the basics. I learned how to roast chicken and vegetables. I could make a mean tomato sauce and spiralize squash into noodles for dinner on Meatless Mondays. But more often than not, I still found myself running out of steam when it came to meal ideas. Can you relate, supermommas?
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Once we had our first baby, there was zero room for time wasting. I couldn’t go to the market five days a week to pick up random ingredients for dinner. And once I had baby #2, I had even less time. Free time was like an endangered species in my life. I had no choice but to finally get organized and be more efficient about shopping for the family, cooking meals, and eating healthy. How? I took group cooking classes with friends, learned some vital tricks of the trade, and established an arsenal of no-fail standby recipes I could count on. On weekends, I began planning snacks and meals ahead, and I learned to buy in bulk so that I could shop less frequently.

If you are wondering about Scott’s role in all this, he helps out so much with the kids and is a total hands-on dad, but cooking is just not his thing. And that is 100 percent okay by me. What’s great about my husband is that he will honestly eat anything I make and he never complains. Bless his heart! He appreciates the effort that I go to, whatever the outcome, even when the meal is an epic failure. In fact, the first time I cooked for him, I’m pretty sure he was sick the entire next day. Not my finest moment. Plus, on nights when we do order in for the family, Scott can place an order like nobody’s business. There is no one more patient or loving with our children, so it’s a win–win.

Feeding a family of any size is a lot of work, but when you are a parent, it’s important work. My children and my husband are my treasures; it is my responsibility to care for them, and feeding them well is part of that. But I’m hardly a homesteader. You don’t have to grow all your own vegetables or bake your own bread to feed your family well. I want the very best for my brood, but I am not going to make everything from scratch. That’s just not realistic, so I have had to come up with practical, healthy solutions that work for us. I also try to keep in mind that food is about so much more than what we eat. It is about love, reward, and ritual. Food is essential not just to our bodies but also to our souls. Cooking and eating together connect us as a family, and it’s major bonding time.

While it has taken some time, most days I’ve got this feeding-the-family thing down. I am not claiming to be some sort of Martha Stewart–Giada De Laurentiis–Ina Garten hybrid. However, after three kids, I have learned a thing or two through trial and error and from a team of experts whom I call my “Gurus of Good Food.” I hope that the strategies I share in this chapter will help you undertake the hourly, daily, weekly, monthly, yearly, forever task of feeding your family with a bit more confidence and joy.





my gurus of good food

DANA SLATKIN Dana is a chef who trained formally in France and started the beautiful Beverly Hills Farmers Market. I have taken more cooking classes from her than I can count, and she has taught me tons of tips and tricks for turning meals up a notch! (DanaSlatkin.com, @dana.slatkin)

CATHERINE MCCORD Author of the Weelicious blog and Weelicious cookbook series dedicated to feeding busy families, Catherine is a supermomma of three and the queen of kids’ cuisine. She has given me many essential strategies for dealing with picky eaters and a few great recipes included in this chapter. (Weelicious.com, @weelicious)

CHEF MICHAEL DRABKIN He is our family chef extraordinaire, who has helped me develop specific recipes and realistic weekly food-prep strategies for my family.

PAMELA SALZMAN This woman is magic in the kitchen. She is a certified holistic health counselor and knows how to make healthy food delicious. I have taken classes from her and watch her videos, and she has a go-to cookbook, Kitchen Matters, I use weekly. (PamelaSalzman.com, @pamelasalzman)






EVERYDAY SUPERFAMILY FOOD RULES

This is our family’s Bill of Rights when it comes to the food we put in our bodies. We do all that we can to follow these rules when we shop, cook, eat, drink, and connect over food.

          1.      EAT WHOLE FOODS. This seems like a no-brainer, but in a pinch, and when we are busy, it’s often harder than it seems. I try my very best to choose real foods over packaged and processed foods for my family. I define a whole food as something that comes from the earth rather than from a factory or a lab. In my first book, The Everyday Supermodel, I talked about the fact that I spent many of my younger years eating foods low in fat (and high in artificial sweeteners, salt, or unpronounceable chemicals!), thinking I was being healthy. We know so much more today. Healthy eating is about eating foods in their more natural state—with fewer preservatives and added artificial ingredients. That means having a little bit of real butter on whole grain bread or eating an entire egg.

          2.      EAT FOOD THAT IS PLANT BASED. Plant-based, whole foods are much higher in fiber and nutrients than most packaged foods and meat products. Plant-based foods tend to be more nutrient dense, so you get more nutritional bang for your calorie buck. Fruits, veggies, nuts, legumes, and grains are the primary staples of a plant-based diet. Animal proteins, like pork, poultry, fish, and occasionally red meats, are important too, but in moderation. In our family, we believe they are secondary.
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          3.      EAT TOGETHER. Each day, Scott and I try our hardest to eat at least one meal with the kids. Many studies show that eating family meals together builds stronger bonds and . . . even bones! Eating dinner together as a family has been linked both to a higher intake of protein, calcium, fruits, and veggies by children and to numerous psychological and social benefits. When we sit down together, we talk. We pay attention to one another. We ask one another about our days. I always ask each of the kids at dinner, “What was your rose and what was your thorn today?” In other words, what was the best part of your day and what was your least favorite? It’s a way to get kids to think and share.

          4.      PRACTICE GOOD TABLE MANNERS. My kids are southern by blood, and they will behave at the breakfast, lunch, and supper table! We say grace before the meal, and they know to say “please” and “thank you.” We eat with napkins in our laps, we ask to have the salt and pepper passed, and we always ask to be excused. My kids know better than to eat only one bite of broccoli and then ask for seconds of cheesy pasta! Modern-day manners also means no electronic devices for any of us at the table, Scott and myself included. No watching cartoons on the iPad . . . no checking emails . . . no Instagraming dessert when we are in front of them. I was talking to Cindy Crawford about this, and she said the same thing. Her kids are teenagers and are at that age when phones are all important—their connection to friends and everything cool that is happening on the planet. But not at dinnertime. According to Cindy, when they eat, “Phones go in a different room. And no—they’re not even in eyesight. Because when you are spending quality time with one another, even your phone just sitting there on the table is a mental distraction.” We all know there are exceptions to this rule. But always try your best.

          5.      KEEP TO A SCHEDULE. We eat three meals a day, and my kids know they are allowed a piece of fruit or a small, healthy snack in between meals. This is important. And they have to ask. Just yesterday Brooks asked me if he could take a snack with him in the car, because he said, “I ate all my healthy breakfast, Mommy.” I said yes. If we didn’t stick to a schedule, my kids would snack themselves sick and they would not want a healthy lunch, dinner, or complete meal ever. I am pretty lucky because all my children are hungry, hungry hippos. They are great eaters, but that doesn’t mean that they won’t try to game the system! And that goes for me too. I used to pick and pick and pick and never really eat. Old habits die hard. As a mom, if you aren’t eating regularly and are instead running around and snacking on your kids’ cheddar bunnies or gluten-free granola, you aren’t setting a good example. And that’s no kind of fuel for a supermomma. And trust me. No one wants to gain the “Toddler 10.”

[image: image]

Amy Neunsinger

          6.      CONNECT WITH YOUR FOOD. Food and water are our primary life sources! And we have got to treat them with respect; we can’t just ignore what we are eating, scarf it down, and move on to whatever is next. One way to connect with our food is by cooking for ourselves and our families. Another way is to grow a bit of food ourselves, perhaps some favorite herbs on the kitchen windowsill, tomatoes in the backyard, or something leafy and green in a community garden. Getting in touch with where your food comes from, how it is made, how and where it is grown, is a great way to truly connect with your food. Which brings me to our next rule . . .

          7.      KNOW THE SOURCE. The more informed you are, the better choices you can make for yourself and your family. I make an effort to buy wild-caught fish over farm raised when it’s most appropriate, and I only buy free-range eggs because they come from chickens that are raised ethically, and that is in line with our beliefs. We shop mostly organic, because mounting research shows it’s healthier for our bodies and a lot healthier for our environment. Visit your local farmers’ market and chat with the vendors. You can learn a lot if you ask. What carrots are the best for roasting versus eating raw? When are apples the freshest? When you know your sources, you will not only be making more ethical food choices, you’ll also be a better cook for it! And, if all else fails, at the end of the day . . . just do your best.
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          8.      BE THANKFUL. Every day should be Thanksgiving when it comes to our food. Make an effort to appreciate every bite like a Buddha. Thank the farmer, thank the growers, thank the pickers, and thank whoever cooked up that delicious meal for you! When you cook, remember to enjoy the process. Appreciate the presence it takes to chop vegetables. There is meditation and madness in cooking, and it’s as much about the process as it is about the final bite. In America, many of us are blessed with abundance on our plates. So let’s teach our children and remind ourselves of our truly incredible food fortunes. When the kids don’t want to eat something that is good for them, I don’t force it, but I don’t give in, either. I remind them to be thankful for the good food that we have, and I try to teach them that the green in the spinach means strong bones for sports, strong teeth for smiles, and strong lungs for running all over the place.

          9.      NAIL A FEW SIGNATURE DISHES. This is a no-brainer food rule. You do not have to be Julia Child mastering the art of French cooking to make satisfying meals. Instead, have a few great dishes that are in your arsenal, that you know will absolutely hit it out of the park. This is one of my rules because it personally takes the pressure off, gives me confidence, and saves me headaches. Find a few recipes you love, practice them, refine them, and make them all your own. They will become your claim to fame, and you can rely on them in a pinch. Unexpected guests? Family in town? No matter how strong or weak your cooking game, you can do this.




 


everyday superkiddo secret

How can we get our kids to care about and “connect” with food? One really fun and educational way is to take your kids to visit a local farm or orchard so that they can learn firsthand where their food actually comes from (not just the kitchen cupboard or the supermarket!). Every summer when we vacation in the Hamptons, I take the kids to a local berry farm called Seven Ponds Orchard where they get to pick their own berries and sink their baby toddler teeth into sweet, juicy, berry goodness!
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MEAL PLANNING AND PREP!
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Another key to healthy eating? Planning and preparation. (These are the keys to most things in life, don’t you think?) Ultimately, we will eat what is in front of us—the good, the bad, and the Krispy Kremes. If you are zipping around all day and you haven’t planned out healthy meals in advance, chances are you will find yourself at the drive-thru with your kids or eating something packaged or processed. Lots of salt, sugar, additives, and other not-so-nice stuff is hidden in fast food and packaged convenience foods. I am not judging, because once upon a time I was that girl with only the following in her kitchen: Wine. Yogurt. Turkey wraps. Fat-free hot chocolate. Crackers.

After a lot of trial and error, and training with Chef Michael, I’ve come up with a shopping and food-prep strategy that works brilliantly, most of the time. It’s harder to maintain when we are superbusy and I am traveling a lot, but for the most part these strategies are a saving grace for our superfamily. While meal planning might take more time when you first get started, it saves time overall—and before long you’ll have it down to a science. No more decision making before each and every meal. No more multiple trips a week to the grocery store. By planning, shopping smartly, cooking in bulk and in advance, you will save so much time and effort down the line. Not to mention, you’ll be saving money for treating yourself to other things . . . a blow-out, a mani-pedi, that pair of strappy summer sandals you’ve had your eye on—you name it!

my weekly meal prep strategy

2/2/2 + 1 = THE WEEK IS DONE!



For easy, everyday lunches and dinners, I don’t waste time planning a whole bunch of different menus. Instead, before the start of each week, I follow what I call my 2/2/2 + 1 strategy. This allows me to cook all my dishes for the week ahead of time, and I store my entrees, sides, and salads in large glass storage containers, tightly sealed with a few slices of lemon inside to keep the food fresh. This strategy is the brainchild of our home chef, Michael, and it’s a godsend. It’s economical, it means I only have to cook on average two nights a week, and I never find myself staring blankly into the freezer, fridge, and pantry!

The 2/2/2 + 1 Strategy

2 Protein Dishes

2 Salads

2 Veggie/Grain Sides

+

1 “Top It Off” Dish (a one-pot meal, casserole, stew, or very simple dish)

HOW DOES IT WORK?

On Saturday or Sunday

         [image: image]       I choose 2 Protein Dishes, 2 Salads, and 2 Veggie/Grain Sides from my recipe arsenal.

         [image: image]       I shop for groceries, and then I cook all my dishes, which I will mix and match throughout the week. (I tend to cook and shop on Saturday, since I like to chill out on Sunday, but it can change week to week based on our schedule.)
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On Wednesday or Thursday

         [image: image]       I prepare my + 1 “Top It Off” dish. My slow cooker is my best friend on “Top It Off” days, and I’ll often choose to make a simple one-pot meal, stew, or casserole—anything that doesn’t require a ton of prep or cleanup.

         [image: image]       I try to use ingredients that I already have in the fridge or freezer from my Saturday/Sunday shop so that I don’t have to head back to the grocery store.

On the following Friday and Saturday

         [image: image]       This strategy usually gets us through the week because we like to order in on Friday and often eat out on Saturday with friends or as a family.

In our house, as much as is humanly possible, Brooks, Scarlett, and Grey eat what Scott and I eat. No special meals for picky kiddos! So I have to keep this in mind when selecting recipes and choosing sides. A healthy version of mac and cheese does make an appearance most weeks as a side, because I know the kids love it! Day to day, I want no-brainer recipes that are nutritious, quick to whip up (no more than 30 minutes) and clean up (duh!), and that we can enjoy together. When we have guests, I’ll bust out a more complicated recipe, but in our house, everyday family meals must be:

         [image: image]       Easy to cook and assemble and not require too many ingredients.

         [image: image]       Healthy and nutritious. Gotta build healthy bodies and brains.

         [image: image]       Yummy to the tummy. Goes without saying.

         [image: image]       Easy to clean up. Not getting a million dishes dirty is an important time saver!

         [image: image]       Simple and not require a bunch of high-tech kitchenware or appliances.

         [image: image]       Great as leftovers. Um, yeah momma. Saves sanity and time.

         [image: image]       Kid-friendly (as mentioned, the kids generally eat what we eat).

         [image: image]       Able to be prepped in advance and mixed and matched.

 





It’s sometimes difficult to balance between what the kids want to eat and what Nick and I want to eat. Like most families, we rotate the same meals every week. It’s fun to switch it up every now and then but not with a picky eater. There’s nothing worse than spending hours in the kitchen, only to have a kid say, I want something else. So I try to experiment on days when Nick and I are having dinner after the kids are down for the night.

—VANESSA LACHEY






2/2/2 + 1 MENU IDEAS

PROTEIN DISHES

We usually go with a fish and a poultry dish, or sometimes I’ll switch in a plant-based protein (tofu, beans, quinoa). We aren’t big meat eaters, so once or twice a month we’ll do a dish with red meat. Here are some of our favorite protein dishes, which might serve to inspire your weekly menu.

         [image: image]       Oven Poached Salmon with Lemon and Dill

         [image: image]       Salt and Pepper Cod

         [image: image]       Spicy Turkey Meatballs or Patties

         [image: image]       Grilled Herbed Salmon with Lemon and Basil Relish

         [image: image]       Baked Chicken with Fava Beans, Roasted Garlic, and Fresh Parsley

         [image: image]       Vegetarian Chili

         [image: image]       Pounded Chicken Breasts with Mushroom Sauce

         [image: image]       Lentil, Wild Rice, and Vegetable Soup

         [image: image]       Triple Green Soup (made with our veggies from the garden)

[image: image]

Amy Neunsinger

If any of these meal ideas sound delish to you, look for versions of them on recipe sites, such as Epicurious.com, TheDailyMeal.com, Saveur.com, CookingLight.com, TheKitchn.com, AllRecipes.com, Food52.com, and Delish.com. Also, check out MollySims.com for a list of my favorite chefs, cookbooks, and cooking websites.

[image: image]

Erica Hampton

SALADS

Our favorite weekly salads tend to be a Caesar-style salad made with kale or a traditional and simple Greek salad. Of course my and Scott’s all-time fave is inspired by the chopped turkey salad from La Scala in Beverly Hills. It’s just perfect. When it comes to salads, I always consider what is seasonal and therefore most scrumptious. Here are some salad suggestions to get your mouth watering:

         [image: image]       Salad with Market Greens and Herbs in a Creamy Avocado Vinaigrette

         [image: image]       Spinach Salad with Melon and Poppy Seed Vinaigrette

         [image: image]       California Slaw with Savoy Cabbage, Fennel, Citrus, Radishes, Toasted Pistachios, and Goat Cheese

         [image: image]       Chopped Kale Salad with Dried Cherries, Almonds, and Smoked Mozzarella

         [image: image]       Shaved Jicama and Carrot Salad with Date Vinaigrette

         [image: image]       Garden Chopped Salad (with anything and everything!)

         [image: image]       Farro Salad with Sugar Snap Peas, Mint, and Parmesan

         [image: image]       Wheat Berry Salad with Walnuts, Asparagus, and Radishes

         [image: image]       Quinoa Salad with Sweet Potato, Lime, and Chiles

         [image: image]       Chopped Turkey Salad with Italian Vinaigrette

[image: image]

Erica Hampton

[image: image]

Courtesy of Molly Sims


VEGGIE/GRAIN SIDES

I always do one vegetable and one grain side (incorporating a healthy grain like quinoa, brown rice, or a whole wheat mac and cheese). Here are our go-tos:

         [image: image]       Sautéed Spinach with Salt and Pepper

         [image: image]       Steamed Broccoli with Garlic and Lemon

         [image: image]       Sautéed Green Beans with Chile Flakes and Garlic (Can you tell I love garlic?)

         [image: image]       Baked Spaghetti Squash

         [image: image]       Slow Roasted Caramelized Cauliflower

         [image: image]       Pan Roasted Zucchini Slices

         [image: image]       Roasted Yukon Gold Potato Wedges with Rosemary

         [image: image]       Mashed Sweet Potatoes with Fresh Herbs

         [image: image]       Brown or Tomato Rice with Sesame Seeds

         [image: image]       Seasonal Vegetable Pasta

         [image: image]       Healthy Whole Wheat Mac and Cheese

         [image: image]       Roasted Root Vegetable Medley (my all-time fave!)

[image: image]

Amy Neunsinger

+ 1 “TOP IT OFF” DISHES

The only rule here is that these have got to be easy! My favorites:

         [image: image]       Whole Wheat Vegetarian Lasagna

         [image: image]       Turkey Chili

         [image: image]       Pad Thai Noodles with
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