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Dedication

To Ladd
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My super-cute partner in marriage, parenting, action movies, and life.

Thank you for being steadfast and sure. (Oh, and sexy!) ☺
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Introduction
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I wrote my first cookbook in 2009, when I was just barely out of my thirties and the kids were all tiny. Our lives revolved around the ranch, where we homeschooled and the kids helped Ladd work cattle. I cooked for my family and the cowboys, and I blogged about all of our sweet rural experiences. Because the kids were small, there wasn’t a whole lot that took us away from home. When Ladd snapped the photo that I used on that cookbook, I think I honestly believed things would always stay that way.

Well, as is always the case, things didn’t stay that way! My kids got older and taller, and one by one, they’ve been leaving the nest for college and beyond. As the saying goes, the days were long but the years were short, and they seem to be getting shorter (as do I, comparatively speaking!). And of course, my cooking life has changed alongside everything else. What used to be a nice, predictable routine of breakfast, lunch, and dinner with little kiddos underfoot has morphed into a whole different one with a new set of rules.

Before I lay that out for you, let me give you a quick family update!

The Kids (and Family) Grew!
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Alex, my oldest, just got married this year. She’s all grown up and lives in Dallas with her new husband, Mauricio, and after working for a consulting firm right out of college, she now works for . . . her mom! Turns out my daughter has paid attention to my business goings-on through the years, and it’s darn wonderful to have her on my team (in more ways than one).

FAVORITE RECIPE IN THIS BOOK: Sheet Pan Mac and Cheese
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Paige is just starting her senior year in college, though it feels to me like she’s been thirty years old for about a decade. Paige studies Hospitality Management and keeps me on my toes in many wonderful ways. I can’t wait for her to be president someday! (Or whatever she wants to be.) I just hope she stays close to me!

FAVORITE RECIPE IN THIS BOOK: Speedy Dumpling Soup
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Bryce started college a semester early last January so he could start playing spring ball with his football team, the University of North Texas Eagles. Being able to play D1 football in college was a longtime dream of Bryce’s, and even though I hope he comes back to the ranch someday, it makes me happy to see him livin’ the dream. Go, Bryce and Mean Green!

FAVORITE RECIPE IN THIS BOOK: Classic Stromboli
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As for Todd? Well, he is no longer tiny. On the contrary, he’s actually taller than Alex, Paige, and Bryce—which is fun, because he’s the youngest in the family and it’s nice for him to get the last word sometimes. Todd just started his junior year in high school and took his brother’s place as quarterback of the Pawhuska Huskies! He’s the funniest kid I know, and is still as sweet and kind as he was in that very first cookbook photo. (Again . . . just a little taller.)

FAVORITE RECIPE IN THIS BOOK: Chicken-Fried Steak Fingers
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Oh hey, Jamar! Jamar is technically our foster son, but he’s been a member of our family for over two years. He’s one of the Drummond sibs at this point, and just started his freshman year in college. Jamar’s playing football, too, and since our family loves football, Ladd and I are so excited to have three different games we can go watch on any given weekend. I miss this guy since he started college! (He loves food, as you can see from the lovestruck look on his face.)

FAVORITE RECIPE IN THIS BOOK: Buffalo Chicken Totchos
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Mauricio!! He’s my absolute favorite son-in-law and we all just love him. Because he came home a lot with Alex during quarantine, he became part of my TV crew, and he’s always game to work, to help, and to eat! Mauricio and Alex are enjoying the newlywed life in Dallas, but they are able to come to the ranch a lot. Best of both worlds! Mauricio is definitely one of the good guys.

FAVORITE RECIPE IN THIS BOOK: Festive Pork Chops

Why Take the Easy Road?

So why Super Easy? Why now? Well, if you have a few moments, I’ll tell ya!

1. LIFE IS CRAZY.
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The world has been (and is) crazy no matter who you are or where you live. This has trickled down to every area of life, and it was about April 2020—a mere month after everyone came home to quarantine—when I became very disenchanted with cooking in general. Wait a minute . . . I take that back. I didn’t become disenchanted with cooking; I just got so tired of the daily grind. When everyone was home for those months, cooking wasn’t fun like it had been when the kids were little and every day followed the same general schedule. It became drudgery, especially given the fact that all the kids were grown and tall and big and huge and would devour (within seconds) anything I cooked, whether I spent four hours or fourteen minutes making it.

2. “EASY” IS CONVENIENT.
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After hovering on the edge of exasperation, I started giving myself permission to chill out. To use more frozen bread dough as pizza crust. To switch to frozen mixed veggies for casseroles rather than finely dice them myself. To save the step of cooking rice and opt for the microwave version instead. And okay . . . to use jarred pesto with absolutely no guilt. To slap Cool Whip on top of the pie. To boldly go where I occasionally, but not regularly, had gone before. And here’s the thing: once I crossed over that threshold and stopped trying to make everything I could from scratch, I fell in love with the peaceful, easy feeling that took over my cooking life. Now, don’t get me wrong: I’d still say the majority of my meals are made with good from-scratch ingredients. I just work in way more easy substitutes now than I have in the past. And I like it.

But I didn't just sub in shortcuts; I also started gearing my recipes to require fewer steps. I opted for simplified processes, which translated to quick skillet meals, super-fast pastas, and casseroles that I’d mix and assemble right in the baking dish rather than in separate bowls and pans. “Easy” not only meant shortcut ingredients, it also meant simpler cooking. (Note: Deliciousness wasn’t compromised at all!)

3. “EASY” IS FUN!
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A couple of months after I had this easy cooking revelation, my kids started helping me film my Food Network show since my regular TV crew (they’re from the UK) couldn’t make the trip. We started demonstrating some of the glorious (and ridiculously simple) recipes I was whipping up as part of my new “easy game,” and they became a regular part of the show. Rather than hear the outcry or uproar I was halfway expecting—after all, I’d started singing the praises of cake mix desserts and ten-minute soups—we had a great response from folks who watched the show. Turns out, everyone was looking for the lifeline that easy, breezy recipes can mean.

4. “EASY” IS ON TREND.
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I’m sure waves of cooking trends come and go and perhaps before long we’ll be back to all-day simmering soups and meals that take two or three hours to finish. But over the past year or two, I’ve noticed a real bent toward these kinds of “from scratch . . . sorta” recipes. I’m not sure if it’s the influence of new social media worlds like TikTok or a younger generation having fun with super-simple (and photogenic) recipes—or maybe it’s that we humans are just a little tired and need to give ourselves a break. It just seems that the days of food snobbery are starting to wane a bit. So be trendy! Cook all the recipes in this book!

5. “EASY” MEANS MORE TIME ENJOYING LIFE!
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If there’s one thing the last couple of years have shown us, it’s that when it comes down to it, what really matters is the health and happiness of our loved ones—and having the time to relax, have fun, and enjoy life. Cooking, for me, has always been about bringing loved ones together around the table, and the simpler I can keep the meal itself, the more time and energy I have for Monopoly marathons, long walks with the dogs, or going on drives with Ladd (still my favorite thing in the world). More than ever, I cling to all the fun family moments!

Of course there’s always a place for intricate, more complicated recipes when the occasion warrants—or when it feeds your creativity! I continue to be inspired by amazing chefs and food voices who go that extra mile and show us how beautiful food can be.

But for those times when you’re looking for a simpler, easier approach for your everyday cooking (and eating), I hope you enjoy this super-fun cookbook . . . and the super-easy recipes within these pages.

Lots of love,

Ree

xoxo




Superhero Shortcuts
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Think of these ingredients as the warp-speed button on your favorite recipes—and feel absolutely no guilt when you use them! They can shave lots of time off your cooking and baking, and that means more time hanging with your family, gardening, reading, or taking selfies with your dogs. (You all do that, right?)
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MORE SUPERHEROES

Here are some more shortcut ingredients worth a big honorable mention! (I have all of these in my kitchen right now.) Canned/jarred artichoke hearts, wonton wrappers, canned pie filling (blueberry, apple, and cherry are my favorites), frozen biscuits, frozen diced onions, beef/chicken base, pre-hard-boiled eggs, canned enchilada sauce, no-cook lasagna noodles, and of course, canned whipped cream (woo-hoo!).














Top Nine Must-Have Cooking Staples

For flavor, for convenience, and for everyday cooking, I can’t live without these everyday go-to ingredients . . . and you shouldn’t either!

[image: image]




Shredded Chicken DIY

[image: image]
Ree Drummond


There are several recipes in this book that call for shredded cooked chicken. If you already have the chicken cooked, shredded, and ready to go, it can turn an otherwise time-consuming casserole, soup, or other recipe into a much, much faster proposition! Here are a few different approaches for quick shredded chicken.




Rotisserie Chicken

[image: image]

Let the deli do all the cooking! It doesn’t get any easier than picking up a rotisserie chicken (or two) and shredding the meat when you get home. One rotisserie chicken will yield 4 to 4½ cups of shredded chicken, with a mix of white and dark meat.

[image: image]

1. Remove the rotisserie chicken from the package and use your hands (and/or two forks) to pull the meat apart into shreds. Discard the skin if you wish, but I like to get some of the skin in with the meat for flavor!

[image: image]

2. I like to divide the shredded chicken into 2-cup parcels so I have flexibility with the various recipes. Simply place the meat into 1-quart storage bags and roll them as you force out as much air as possible before sealing. Store them in the fridge for up to 4 days, or in the freezer for up to 6 months.




Cooking and Shredding Chicken

While the convenience of a rotisserie chicken can’t be rivaled, there are other ways to ensure you’re never, ever without all the shredded chicken you need to live a happy, stress-free life. The chicken part of your life, anyway!

If you prefer to cook and shred your own chicken rather than buy rotisserie, chicken breasts are the easiest way to go. You can buy large value packs of boneless, skinless breasts, cook them all at once, then shred and store the meat in the freezer. Here are different ways you can cook the chicken breasts. Each of the following methods cooks about 3 pounds of chicken breasts, to yield 4 to 4½ cups shredded chicken.

Same as with the rotisserie version, store the packaged chicken in the fridge for up to 4 days, or in the freezer for up to 6 months!

STOVETOP

Boiling chicken doesn’t add any color to the meat, but it’s great for casseroles and other settings where that doesn’t matter! (It’s super moist, too.)
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1. Place chicken breasts in a pot of water (the water should cover the chicken by about 3 inches). Sprinkle in salt and pepper, then boil until fully cooked, 15 to 17 minutes.

[image: image]

2. Remove the chicken and set aside to cool until it can be handled.

[image: image]

3. Shred the boiled chicken with your hands or two forks or in a stand mixer using the paddle attachment.

OVEN

Roasting introduces a little more color and flavor to the chicken for things like tacos or sandwiches.

[image: image]

1. Preheat the oven to 425°F. Place the chicken breasts on a sheet pan, drizzle with olive oil, and sprinkle with salt and pepper.

[image: image]

2. Roast until cooked through, 22 to 24 minutes. Set aside to cool until it can be handled.

[image: image]

3. Shred as directed above for boiled chicken.

SLOW COOKER

Great to do when you have time to walk away and ignore it!
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1. Place chicken breasts in a slow cooker.

[image: image]

2. Add 1 cup chicken broth per 3 pounds of chicken.

[image: image]

3. Sprinkle in salt and pepper.

[image: image]

4. Cover and cook on high for 3 to 4 hours or low for 7 to 8 hours.

[image: image]

5. Shred the chicken right in the slow cooker using 2 forks, then drain off the liquid. (You can save the broth if you’d like!)

INSTANT POT

Cooks the chicken in minutes . . . about 10 of them!
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1. Place chicken breasts in an Instant Pot, sprinkle with salt and pepper, and add 1 cup chicken broth per 3 pounds of chicken.

[image: image]

2. Secure the lid and set the pressure valve to Sealing. Pressure cook the chicken for 10 minutes. Let the pressure release naturally for 5 minutes, then manually release the rest of the pressure.

[image: image]

3. Shred directly in the pot as with the slow cooker method.




Breakfast
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Bring back breakfast! (Just don’t work too hard at it. ☺) In this crazy-busy world with our crazy-packed lives, it’s easy to let breakfast disappear into the fast-food abyss—or, worse, to skip it altogether! Call me old-fashioned, but I like to think breakfast never went out of style, and to practice what I preach, I’ve put together a batch of recipes that are easy to make, scrumptious to eat, and take just a small sliver of time out of your morning. Some are sweet, some are savory, and all are totally delicious!

Chocolate Chip Scones

Pineapple Smoothie Bowls

Bread Omelet

Fruity Breakfast Galette

Mexican Frittata

Leftover Frittata Sandwich

The English Breakfast Situation

Sheet Pan Pancakes

Crunchy Breakfast Wraps

Butter Pecan French Toast

Breakfast Grilled Cheese

White Chocolate Berry Pancakes

Baked Bagel Egg-in-the-Holes

Dalgona Coffee

Mug Omelets




Chocolate Chip Scones

MAKES 8 SERVINGS

These sweet, delightful breakfast pastries would never pass for scones in the following geographic locations: the United Kingdom. But everywhere else on the globe, you’re good! A measure of the tastiness of these scones is how irresistible they are to Todd, who usually declines scones on the basis that they aren’t sweet enough. The kid could subsist on chocolate cake and Twinkies for the rest of his life, so trust me: If Todd devours these babies, the greatest sweet tooths in the world will, too.

[image: image]

SCONES

2½ cups baking mix (such as Bisquick), plus more for dusting

¼ cup packed brown sugar

4 tablespoons (½ stick) cold salted butter, cut into small pieces

2 large eggs, whisked

¼ cup buttermilk (or combine almost ¼ cup regular milk with a splash of white vinegar)

Splash of vanilla extract

1½ cups chocolate chips

ICING

3 cups sifted powdered sugar

¼ cup whole milk

Splash of vanilla extract

Pinch of kosher salt

¼ cup mini chocolate chips



1. Preheat the oven to 400°F. Line a baking sheet with parchment paper.

[image: image]

2. Make the scones: In a large bowl, mix the baking mix and brown sugar.

[image: image]

3. Add the butter and use a pastry blender or two knives to cut it into the dry ingredients until the mixture resembles coarse crumbs.

[image: image]

4. Add the eggs, buttermilk, and vanilla . . .

[image: image]

5. And stir until combined.

[image: image]

6. Add the chocolate chips and mix until everything comes together. Note: The dough will be very sticky!

[image: image]

7. Dust a work surface with some baking mix, turn the dough out onto it, and use your hands to form it into a ¾-inch-thick rectangle. Use a bench scraper or spatula to cut it into four equal portions.
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8. Cut each portion in half diagonally (sprinkle baking mix on top if things get too sticky!) . . .
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9. And carefully transfer the triangles to the lined baking sheet.
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10. Bake until lightly browned, about 18 minutes. Set them aside to cool completely. (Try not to eat one yet!)

[image: image]

11. Make the icing: In a medium bowl, combine the powdered sugar, milk, vanilla, and salt . . .

[image: image]

12. And whisk until smooth and thick.

[image: image]

13. Use a spoon to drizzle the glaze over the scones in thick lines . . .

[image: image]

14. Then sprinkle on plenty of mini chocolate chips! Store at room temperature.











VARIATIONS


	 Instead of chocolate chips inside and on top, use chopped walnuts or pecans.

	 For birthday scones, use rainbow sprinkles in the scones and on top of the glaze.

	 Use a biscuit cutter to make round scones instead.
















Pineapple Smoothie Bowls

MAKES 2 TO 4 SERVINGS

Pretty, colorful smoothie bowls are all the rage, and this one uses a thick, delicious pineapple smoothie base that resembles Dole Whip, the famous frozen treat served at Disney World. Use your creativity to top the bowls with all the fruity colors of nature. The canvas is yours!
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2 cups frozen pineapple chunks

1 cup vanilla yogurt

2 tablespoons sweetened condensed milk

½ to ¾ cup whole milk

⅓ cup blueberries

2 large strawberries, hulled and chopped

1 kiwi, peeled and thinly sliced

2 teaspoons chia seeds

¼ cup store-bought toasted coconut (sold in the snack section)



[image: image]

1. In a blender, combine the pineapple, yogurt, condensed milk, and ½ cup regular milk.

[image: image]

2. Blend until very smooth, scraping the sides of the blender as needed to help the mixture blend completely.
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3. If it is very stubborn, add up to ¼ cup more milk to help it along.
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4. Pour the thick, yummy smoothie into a large shallow bowl . . .
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5. And smooth the surface.

[image: image]

6. Lay on the fruit in neat rows . . .
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7. Then make a row of chia seeds . . .
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8. And one of toasted coconut.

[image: image]

Happy breakfast! (Or snack. Or lunch. Or midnight feast!) This can be enjoyed as an epic single serving, or you can scoop out individual portions! (Or if you’re feeling artsy, you can build individual bowls with the ingredients.)











VARIATIONS


	 Substitute sunflower seeds or pepitas for the chia seeds.

	 Layer the pineapple smoothie and fruit in tall glasses for parfaits instead!






















SENSATIONAL SMOOTHIE BOWL IDEAS!

Blend your own amounts of these combos to reach the consistency you like! Smoothie bowls invite creativity. (These are more dessert-like than breakfast-like!)

Tropical: Blend frozen mango, frozen pineapple, yogurt, milk, and pineapple juice. Pour in a bowl and top with fresh or canned pineapple chunks, toasted coconut, sliced star fruit, and chia seeds. Drizzle with honey or agave syrup.

Strawberries and Cream: Blend frozen strawberries, yogurt, milk, sweetened condensed milk, and a little vanilla syrup. Pour in a bowl and top with sliced fresh strawberries, toasted sliced almonds, granola, and mini white chocolate chips. Drizzle with a little sweetened vanilla yogurt.

Chocolate Peanut Butter Banana: Blend frozen bananas with yogurt, milk, peanut butter, and chocolate chips. Pour in a bowl and top with rice cereal, sliced bananas, mini chocolate chips, and a drizzle of warm peanut butter.

Mixed Berry: Blend frozen mixed berries with yogurt, milk, pomegranate juice to get a deep pink color, and honey for sweetness. Pour in a bowl and top with granola, fresh blueberries, fresh raspberries, fresh blackberries, toasted coconut, and a small drizzle of chocolate sauce.

Protein: Blend frozen blackberries, fresh or frozen strawberries, yogurt, milk, peanut butter, walnuts, and a little vanilla syrup. Pour in a bowl and top with chopped walnuts, pepitas, and sliced almonds.

Raspberry Lemon: Blend frozen raspberries with yogurt, milk, and lemon zest. Pour in a bowl and top with toasted coconut, lemon zest, fresh raspberries, and sliced almonds. Drizzle with a little sweetened vanilla yogurt.

Other add-ins/toppers: coconut milk, pecans, kiwi, peach slices, apple slices, flaxseed, Grape-Nuts, cornflakes, cooked/cooled quinoa, chopped dried apricots, dried apples, dried bananas.














Bread Omelet

MAKES 1 SANDWICH (LARGE ENOUGH TO SERVE 2)

This recipe, which is really more about the method, went viral on social media in the past couple of years, and once I finally gave in and tried it, I discovered that it totally lived up to the hype. This amazing inside-out egg sandwich is as fun to make as it is yummy, and you won’t be sorry for giving it a try.
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5 large eggs, whisked

2 tablespoons milk

Kosher salt and black pepper

3 tablespoons salted butter

1 tablespoon canned chopped green chiles

1 tablespoon jarred pimientos

2 slices thick white bread (such as Texas toast)

2 slices pepper Jack cheese

Ketchup or spicy mustard, for serving
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1. In a pitcher or spouted cup, use a fork to thoroughly mix together the eggs, milk, and salt and pepper to taste. Set aside.
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2. Heat a heavy 12-inch nonstick skillet over medium heat, then add the butter and let it melt. Nonstick is the key!

[image: image]

3. Pour in the egg mixture . . .
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4. And dot the top with the chopped chiles and pimientos.
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5. Here’s where things get cool! Lay the slices of bread in the center of the egg mixture . . .
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6. Then immediately turn the bread over to the other side. At this point, both sides of the bread are soaked in the egg mixture, and it’ll all make sense shortly!

[image: image]

7. Gently shake the pan from side to side to make sure the eggs aren’t sticking around the edges, and to keep the bottom of the eggs from burning. Turn down the heat if necessary to keep the eggs from browning too fast.
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8. After the eggs have set for about 2 minutes, use a large spatula to flip the whole round to the other side. (Or if you are feeling adventurous, flip it in the skillet!)
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9. So now the eggy bread is cooking on the underside!
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10. After 1 minute, lay the pepper Jack slices on the egg directly over where the bread slices are.
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11. Using a spatula, fold one side of the cooked egg over the cheese . . .
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12. Then do the same with the other side.
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13. Slip the spatula squarely under one half . . .
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14. And flip it over on top of the other half.
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15. Now you just need to think of it as French toast! Let it continue cooking on the first side for a couple of minutes, until golden brown . . .
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16. Then flip it over and do the same to the second side. What a sandwich!
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17. Remove it to a cutting board and cut it in half with a serrated knife.

[image: image]

18. Serve immediately with ketchup and mustard!











VARIATIONS


	 Leave out the chiles and pimientos for a more traditional bread omelet.

	 Add a slice of ham over the cheese for more protein.
















Fruity Breakfast Galette

MAKES 6 TO 8 SERVINGS

It’s hard to pin down whether this tasty breakfast skillet is actually breakfast (as opposed to dessert) and whether it’s actually healthy (I’m gonna go ahead and say yes for my own peace of mind), but it’s not really important to pin it down! Just know it’s dreamy and easy, too. All you need to do is remember to thaw the pastry in the fridge overnight. From there, everything’s gravy.

(To clarify, there is no gravy in this breakfast dish. Figure of speech. Okay, bye.)
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1 sheet frozen puff pastry, thawed

1 cup fresh or frozen blueberries, plus more for garnish

1 cup fresh or frozen blackberries, halved, plus more for garnish

1 cup fresh or frozen quartered hulled strawberries, plus more for garnish

¼ cup sugar

2 tablespoons cornstarch

Juice of 1 lemon

3 tablespoons apricot jam

½ cup plain or vanilla Greek yogurt

⅔ cup granola

Maple syrup, for serving



1. Preheat the oven to 425°F.
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2. Roll out the puff pastry to thin it out as much as you can . . .
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3. Then lay it in a 9-inch ovenproof skillet (or you may use a pie plate). Press the pastry lightly into the pan and let the excess hang over a bit (it will shrink during baking).
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4. In a large bowl, combine the berries, sugar, cornstarch, and lemon juice . . .
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5. And stir until everything is mixed and the sugar is mostly dissolved.
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6. Spread the apricot jam on the bottom of the crust . . .
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7. And pour in the berries, scraping the bowl to get everything in.

[image: image]


8. Even out the berries and slide the pan into the oven.

[image: image]

9. Bake the galette until the crust is golden and the berries are bubbling, 30 to 35 minutes. (If the crust starts to get too brown during baking, lightly cover the galette with foil.)

[image: image]

10. Let it cool for about 10 minutes, then top with spoonfuls of yogurt . . .

[image: image]

11. And garnish with fresh berries and granola. Drizzle with maple syrup before serving!











VARIATIONS


	 Sprinkle with sifted powdered sugar before serving.

	 Drizzle with honey instead of maple syrup.

	 Drizzle with (ready?) white chocolate syrup if you just want to totally embrace life.
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