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Disclaimer

The author does not assume any liability for the misuse of information contained herein. The information contained within this guide is offered as-is. The author does not assume any responsibility for the accuracy or misuse of any information contained herein. 

While every attempt has been made to provide information that is both accurate and proven effective in the creation of delicious quick & easy dishes, the author, the publisher, and by extension, the eBook, makes no guarantees that the information presented herein will benefit everyone in every situation. The author assumes no liabilities for any injury or misconduct as a result of information within this eBook.

Quick and Easy Recipes for College Students

In between classes, studying, and social time, what college student has time to cook gourmet meals? Don’t let meal planning be another added stress to your life. We’ve compiled 40 recipes that can be made in 15 minutes or less. Plus, there’s no need for a big trip to the grocery store. You probably have most of the ingredients sitting in your cupboards already. You don’t have to take a risk with cafeteria food—make one of these recipes at home!
Pita Pizza

1 whole wheat pita

2/3 cup tomato sauce

2 tablespoons shredded cheddar cheese

3 tablespoons shredded mozzarella cheese

Preheat oven to 400 degrees F.

Spread pita with tomato sauce. Sprinkle with cheese.  

Bake in preheated oven for 7-8 minutes, or until cheese is melted.

Vegetable Stir Fry  

1/2 cup instant rice

1/2 tablespoon olive oil

1/2 cup red bell pepper, cut into strips

1/2 cup green bell pepper, cut into strips

2/3 cup sugar snap peas

1 cup broccoli florets

Soy sauce, to taste

Cook rice according to package instructions.

Heat oil in a large pan and add all vegetables. Cover and cook over medium heat for 10 minutes, stirring occasionally.

Pour on soy sauce as desired. Let vegetables simmer 5 minutes before serving.
Chicken Nuggets

1 boneless, skinless chicken breast

1 egg, beaten

2 slices wheat bread, toasted and crumbled

Salt and pepper, to taste

Preheat oven to 375 degrees F. 

Mix breadcrumbs with salt and pepper.

Cut chicken into bite-sized pieces. Then, dip pieces in egg and roll in the breadcrumbs. Evenly coat each piece of chicken. 

Bake on a greased baking sheet for 12-16 minutes, or until done.

Banana and Peanut Butter Sandwich

2 slices wheat bread 

1 tablespoon butter

1 banana, sliced

3 tablespoons peanut butter

Honey

Toast bread and spread one slice with butter. Spread peanut butter on the other slice and top with banana slices. Sandwich with the buttered slice of bread. If desired, add a little honey over the bananas for a sweeter snack.
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