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Dedication

To my parents

Some of my fondest memories are those

made around our family table. Thank you

for showing me the joy of gathering the ones

I love, the value of a home-cooked meal,

and the beauty in everyday moments.
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Find Joy in the Everyday
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When people ask me why I love cooking and how this whole crazy journey got started, it always brings me right back to my childhood. I’ve mentioned it in my other books, but it’s worth saying again: My favorite memories are in the kitchen with my mom and grandmother, or squeezed around the table with my siblings, laughing and eating.

Since writing my first cookbook, I can hardly believe how everything has unfolded. The gratitude I feel when someone tells me my recipes have changed the way they cook makes my heart absolutely burst. Writing these books has become the pride and joy of my business—and every single day, I’m grateful I get to keep doing it.

Meanwhile, I blink, and my kids are growing up right before my eyes. So when it came time to dream up book number four, I’ll admit: The ideas in my mind began to run a little wild. I felt like it was time to do something . . . different.

And while this book is a little different, I’ve stuck to my roots. My goal? To inspire you. To make cooking feel doable, joyful, and worth gathering around your table for. This is a book for the everyday. The mornings that start fast, the lunches you actually look forward to, and the dinners that are there for you when life is full. Maybe it’s the Slow Cooker or Pressure Cooker BBQ Beef Lettuce Wraps after soccer practice, or maybe it’s my 20-Minute Wonton Soup after a long day. Whatever your day looks like, these recipes are here to carry you through.



When I was growing up in a small town, dining out wasn’t really an option without a bit of a drive. My mom, who worked full-time (and still does!), always managed to get dinner on the table. Sure, she had her “famous” lasagna, but most nights she kept things super simple and weeknight-friendly—ground beef tacos and Hamburger Helper were on regular rotation. It wasn’t anything extravagant, but it brought us to the table and fed us, and no one complained. I always remind myself of this fact. It’s easy to get caught up in making meals feel impressive or picture-perfect, but some of the best family dinners are the simplest ones. The real magic is just in showing up and feeding the people you love.

I’m in a season of motherhood where the more elaborate recipes are reserved for Sundays or special occasions. Between running my business and keeping up with my two kids—now thirteen and ten—life feels busier than ever, with school events, after-school activities, and all the social commitments. For the first time in a long time, I’m leaning harder on pantry staples and becoming more efficient by sticking with quick and easy meals. But for me, quick and easy never means boring. My versions of simple meals still leave me feeling excited and satisfied in the kitchen. More importantly, they get us around the dinner table. That part matters most. Even in the chaos, carving out those moments to pause, connect, and enjoy a meal together brings a kind of satisfaction that goes well beyond what’s on the plate.

This book wasn’t just created with my current season of life in mind—it was shaped by your feedback, too. You asked for even simpler, faster recipes for busy weeknights, and I’m here to deliver. When I was developing this book, I focused on streamlined techniques like skillet dinners and sheet pan wonders, and I kept ingredient lists as short as possible—without ever compromising on flavor.

More than ever I found myself asking: What can I cook with what I already have? If there was half a can of chipotles in adobo or a spoonful of red curry paste in the fridge, I challenged myself to use it up in a fresh, creative way. I leaned into pantry staples, aiming to make the most of what was on hand and keeping things practical, resourceful, and still full of flavor.

Whether you’re a confident home cook who needs some easy-breezy dinner ideas for the middle of a crazy week or you’re just starting to find your groove in the kitchen, this book was made with you in mind. Each recipe is designed to guide you in the kitchen without overwhelming you and, most importantly, to actually fit into your real life.

Because let’s be honest: With all the hustle and bustle, it’s way too easy to lose sight of the magic in the everyday. Cherish dinnertime. Reconnect. Share a laugh. Put your phone down! I am constantly reminding myself of these very lessons that we can all easily forget. I believe the ritual of dinnertime is an art we can’t just let die. It’s the glue that connects us to each other—to our families, our friends, our people, ourselves.
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This book is here to help you romanticize your everyday just a little more—with recipes designed for less thinking, fewer dishes, fewer ingredients, and way less stress so you can slam a stunning meal like Skillet French Onion Chicken with Mushrooms down on the table and watch your people dive in. Trust me: That moment is pure magic.

And hey (plot twist!)—this time I even added a breakfast chapter! Cue the confetti! With easy, make-ahead breakfasts you can prep on a Sunday, you’ll start your day with a wholesome meal while making the week feel a little less hectic.

Now, while this isn’t a full-blown meal-prep book, if you appreciate a little plan-ahead magic or just want something nourishing and ready to grab, I’ve labeled options throughout that are great for meal prep. From nourishing breakfasts to protein-packed grab-and-go items like my Classic Tuna Salad and more, there are a variety of recipes that can set you up for success during the week.

This book is designed to guide you through your everyday. Wake up and reheat two Bacon Gruyère Egg Cups before walking out the door. Pop open that Italian Deli Chicken Salad at your desk and bask in the joy of knowing you already prepped lunch on Sunday. And after a full day, come home and make the One-Pot Chicken Marsala Orzo for dinner. It’s all doable. It gives you space to be intentional about how you’re fueling your body in a way that’s both realistic and creative.

Bottom line, this book isn’t just about the food—it’s about creating a little space in the everyday chaos. It’s about sitting down, looking around the table at the people you love, and feeling grateful that you made the time for one another. Because dinner doesn’t have to be fancy to matter. It doesn’t have to be complicated to be memorable. It just has to happen. And if I can help you make it happen a little more often and with a little more ease, a little more laughter, and a whole lot of flavor, then I’ll consider this book a job well done.

Thank you for picking up this book. I hope it brings a little extra joy to your everyday.








Sunday Setup
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My 5 Tips for a Successful Week

On Sundays, I love to take a little time to set myself up for a smoother, more successful week. Here are my best tips to help you stay on top of meals for the week ahead.


1. Fridge Check and Inventory

First things first, take stock of your fridge. Toss anything that’s gone bad and give the shelves a quick wipe down; it only takes five minutes and will keep things from getting out of hand. Then take inventory of what you already have and plan around those ingredients.

Have half a head of cabbage? Make my Shortcut Chicken Pozole Verde or Skillet Unstuffed Cabbage Rolls. An open jar of red curry paste? Add my Chicken Khao Soi–Inspired Soup or Thai Red Curry Shrimp Noodles to the menu. As you flip through this book, look out for my notes on leftover ingredients—they’re there to make your planning even easier!



2. Menu Planning

Speaking of planning, I use a weekly meal planner to map out our dinners. On Sunday mornings, I sit down with a cup of coffee and look at what the week holds. I jot down what I’m making for dinner each night and prop it up like a little menu in my kitchen to keep me on track. It also saves me from answering the ever-present question “What’s for dinner?” from my family. For busy days, like an event or a track meet, I’ll plug in a super-quick stir-fry, like my Honey-Orange Pork and Snap Pea Stir-Fry or a slow cooker recipe, like my Slow Cooker or Pressure Cooker Chicken, Lime, and Avocado Soup, so dinner doesn’t add to the chaos.





3. Light Meal Prep

I’m not a big-batch cook, but I do like to prep a few things to take pressure off during the week. Breakfasts are big for me, so I love having items like my Freezer-Friendly Mediterranean Breakfast Sandwiches ready to go. I also like to have one nutrient-dense lunch option prepped, like a soup or a hearty salad, so I can grab and go. I have marked the recipes in this book that are great for making ahead so that you can easily find them!



4. Mise en Place

In addition to planning the weekly menu, I use Sundays to take care of a few key tasks to lighten the load for the days ahead. One of the most impactful things I do is a bit of mise en place—a French culinary term that means “everything in its place.”

This might include chopping vegetables, marinating proteins, washing herbs, or preparing sauces in advance. These small, simple steps help create a smoother flow during busy weeknights when time is limited and energy is low. A little organization up front truly makes home cooking feel more manageable and even more enjoyable.



5. Make It Work for You

Here’s your permission slip: It’s totally okay to write DINNER OUT on your weekly menu. Your time and energy matter . . . preserve them! One of the biggest mistakes I see people make is overcommitting and burning out. If you’re new to cooking, start small. Aim for two or three home-cooked meals a week. That’s plenty. Once you’re in a groove, you can build from there. This is about loving your time in the kitchen, not dreading it.



	Dietary

	Gluten-Free

	Dairy-Free

	Paleo

	Grain-Free

	Make Ahead





Need meals you can prep in advance? Look for “Make Ahead” on recipes that are make-ahead approved!
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Stock the Pantry
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As you cook your way through this book, you’ll notice that a well-stocked pantry is your best friend. Having these staples on hand makes weeknight dinners so much easier because you won’t be running to the store for every little ingredient, and you can pull together something delicious at a moment’s notice. Once you’ve built up your pantry, you’ll find your grocery runs are lighter, your stress levels are lower, and you’ll feel a whole lot more confident whipping up dinner with what you’ve got. Think of this list as the building blocks for flavorful, fuss-free cooking.


Beans and Legumes


	•Black-eyed peas

	•Brown lentils

	•Cannellini beans

	•Chickpeas





Condiments, Sauces, and Pastes


	•Avocado oil mayonnaise

	•Barbecue sauce

	•Buffalo sauce

	•Chili crisp or chili oil

	•Chipotle chiles in adobo

	•Chopped Calabrian peppers

	•Coconut aminos

	•Enchilada sauce (red and green)

	•Fish sauce

	•Gochujang

	•Green curry paste

	•Mild diced green chiles

	•Mild harissa paste

	•Miso paste

	•Mustard (Dijon, yellow, whole-grain Dijon)

	•Salsa verde

	•Sriracha

	•Tamari

	•Thai red curry paste







Dried Spices and Herbs


	•Allspice

	•Bay leaves

	•Black peppercorns

	•Cayenne pepper

	•Chili powder

	•Chipotle powder

	•Curry powder

	•Dried oregano

	•Dried rosemary

	•Dried thyme

	•Garam masala

	•Garlic powder

	•Ground coriander

	•Ground cumin

	•Ground ginger

	•Herbes de Provence

	•Italian seasoning

	•Kosher salt

	•Mustard powder

	•Paprika

	•Red pepper flakes

	•Saffron threads

	•Smoked paprika

	•Turmeric





Extracts


	•Pure almond extract

	•Pure vanilla extract





Flours and Starches


	•Almond flour

	•Arrowroot flour

	•Baking powder

	•Baking soda

	•Cassava flour

	•Gluten-free panko breadcrumbs

	•Tapioca flour





Grains and Pasta


	•Barley

	•Farro

	•Israeli or pearl couscous

	•Pasta (spaghetti, linguine, fusilli, orzo, rigatoni, bowtie)

	•Quinoa

	•Rice (basmati, brown)

	•Rice noodles





Nuts and Seeds


	•Black sesame seeds

	•Cashews

	•Peanuts

	•Pistachios

	•Walnuts

	•White sesame seeds





Oils


	•Avocado oil

	•Extra-virgin olive oil

	•Liquid coconut oil

	•Toasted sesame oil





Pickles and Olives


	•Capers

	•Castelvetrano olives

	•Kalamata olives

	•Peperoncini

	•Pickled jalapeños





Sweeteners


	•Coconut sugar

	•Honey

	•Pure maple syrup





Tinned Fish


	•Albacore or skipjack tuna

	•Anchovy paste







Tomato Products


	•Crushed tomatoes

	•Diced tomatoes

	•Fire-roasted diced tomatoes

	•Sun-dried tomatoes (packed in oil)

	•Tomato paste

	•Whole peeled tomatoes





Vinegars


	•Apple cider vinegar

	•Balsamic vinegar

	•Red wine vinegar

	•Rice vinegar

	•White wine vinegar





Other Pantry Essentials


	•Low-sodium beef broth

	•Low-sodium chicken broth

	•Unsweetened full-fat coconut milk
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Tools of the Trade
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Cooking is so much easier (and more fun!) when you’ve got the right tools at your fingertips. This isn’t about having every gadget under the sun; it’s about a handful of essentials that really make a difference in the kitchen. These are the pots, pans, and small tools I rely on every day to keep meals stress-free and delicious. A few are true investments, others are simple basics, but together they’ll set you up for success no matter what you’re cooking.


	Braiser: When it comes to skillet dinners, my 3.5-quart braiser is one of my most-used pans. The wide base, tall sides, and fitted top are perfect for braising saucy dishes, shallow-frying, or building a one-pan meal complete with a grain and protein. It’s oven-safe, versatile, and beautiful enough to take from the stovetop to the table. It’s an investment piece, but an absolutely timeless one.

	Cast-Iron Skillet: Talk about versatile. A cast-iron skillet can sear steaks, bake cornbread, roast chicken, or even make a Skillet Peach Crumble. It holds heat wonderfully and lasts forever with proper care—a well-seasoned skillet only gets better with age. Think of it as an heirloom in the making. 

	Colanders: Simple but essential, colanders make draining pasta, washing produce, and rinsing beans a whole lot easier. I like to keep both a large colander and a small mesh strainer around—they cover just about every draining or rinsing task you’ll come across.

	Cutting Boards: A reliable, sturdy cutting board is one of the most-used items in any kitchen. I like to keep a few on hand in various sizes and materials as they are being used in constant rotation for everyday chopping, prepping, and more.

	Digital Scale: I’m not the kind of baker who carefully measures every gram of flour—I’m not that sophisticated. But I do love having a digital scale around. It’s great for portioning proteins (like cutting a fish into even fillets), weighing grains, or measuring out ingredients when you really need precision. It’s small, inexpensive, and one of those tools you’ll be glad to have on hand.

	Dutch Oven: A 5-quart Dutch oven is the workhorse of my kitchen. It’s ideal for soups, stews, roasts, and bread baking, and it retains heat well. The 5-quart size is big enough for most family meals without being bulky, making it a sweet spot for everyday cooking.

	Food Processor: This is a wonderfully versatile tool to have in the kitchen. It helps to quickly create sauces, dips, and dressings, but it’s also fantastic for pulsing nuts, oats, or flours into a coarse, crumbly texture for desserts like my Cowboy Cookies or Baklava-Inspired Energy Bites. You can also use it to shred or slice veggies in seconds!

	High-Speed Blender: For silky smoothies, soups, or nut-based sauces, a good blender is worth every penny. I love a large-batch, high-speed blender because it can handle anything you throw at it. For smaller quantities or quick sauces, I reach for my bullet blender, as it’s compact and easy to clean.

	Immersion Blender: This is forever a top-notch kitchen must-have. From quickly blending soups right in the pot to making creamy dressings and sauces without dragging out a big appliance, an immersion blender is all about convenience. It’s one of those tools you don’t realize you need until you have one and can’t imagine life without it.

	Instant-Read Thermometer: While not an essential, this tool is a game changer if you ever second-guess whether something is cooked through. An instant-read thermometer takes all the guesswork out of cooking—no more poking or cutting into meat to “check.” With quick, accurate readings every time, it gives you confidence and ensures perfectly cooked results.




Temperatures for Cooking Proteins


	Poultry: 165°F

	Fish: 135–145°F (depending on the type of fish and desired doneness)

	Lamb: 125–130°F for medium-rare (cook longer for medium and above)

	Pork: 145°F (followed by a 3-minute rest; it will rise slightly in temp)

	Beef: 125–130°F for medium-rare; 135–145°F for medium






	Knives: A sharp chef’s knife is the most essential tool in any kitchen. You truly don’t need a huge set—just a reliable chef’s knife, a serrated knife, and a small paring knife will cover almost all your needs. Keep them sharp, and cooking becomes safer, faster, and much more enjoyable.

	Loaf Pans: For recipes like my Morning Glory Loaf, a sturdy loaf pan is handy to have around. I recommend keeping at least two so you can bake a double batch when you need to. Look for heavy-duty pans that bake evenly and won’t warp over time.

	Mixing Bowls: A good set of mixing bowls is essential. I like a stackable assortment of glass or metal bowls in small, medium, and large sizes so I’m covered whether I’m whisking a quick dressing, tossing a salad, or mixing up cookie dough. They nest neatly for storage, and having the right size on hand always makes prep easier.

	Nonstick Skillets and Pans: I recommend keeping at least one large nonstick pan in your kitchen for those foods that just love to cling, like eggs, pancakes, or even a quick stir-fry. They make cooking (and cleanup) so much easier. And if you’re newer to the kitchen and feel most comfortable cooking everything in nonstick instead of stainless steel, go for it! Whatever makes you feel confident in the kitchen is the right choice.

	Rice Cooker: As a busy mom with rice as an everyday staple in our house, I love having a rice cooker around. It takes all the guesswork out and delivers perfectly fluffy rice every single time. I also appreciate that I can focus on the main course while the rice cooker does the work. Many models handle other grains like quinoa or farro, and most will keep rice warm until you’re ready to eat. It may not be essential for everyone, but if you cook rice often, it’s a huge convenience.

	Sheet Pans: Sheet pans are the unsung heroes of the kitchen. From roasting vegetables to baking cookies or building easy one-pan dinners, they get used constantly. I recommend keeping a couple of half sheet pans (the most common size at 18 × 13 inches) and at least one quarter sheet pan (9½ × 13 inches). The quarter sheet pans aren’t just for baking—they’re perfect during prep mode for dredging chicken, holding prepped ingredients, and more. Look for heavy-duty uncoated aluminum. They bake evenly and hold up well over time.

	Silicone Muffin Pan: If you’re tired of muffins sticking, this pan will change your life. Muffins and recipes like my Bacon Gruyère Egg Cups pop right out without fuss, and cleanup is a breeze. I still love a classic metal muffin tin, but the silicone version is lightweight, flexible, and a nice addition to your bakeware lineup.

	Slow Cooker or Pressure Cooker: Both of these appliances are about hands-off cooking. A slow cooker is wonderful for soups, stews, and braises you want to set in the morning and come home to at night—it’s a tried-and-true classic for low and slow cooking. The pressure cooker can yield similar results as the slow cooker in a much quicker way—plus you can even sauté in it. Which one you choose really depends on your style. For me, the slow cooker is the reliable staple I reach for most, while the pressure cooker is a versatile option if you’re more of a gadget person and want your finished meal faster.

	Stainless Steel Skillets and Pans: These are true workhorses. Stainless steel skillets give you a great sear and transition seamlessly from stovetop to oven. They’re not nonstick, but with a little practice, you’ll find they cook more evenly and last a lifetime.

	Stand Mixer or Hand Mixer: Both of these have their place in the kitchen, and your best option will depend on your space and how often you bake. A stand mixer is a kitchen powerhouse for kneading dough, whipping meringues, or mixing big batches of cake batter. Plus, it frees up your hands while it does the work. A hand mixer, on the other hand, is lightweight, affordable, and perfect for quick batters, whipped cream, or smaller jobs. If you bake often, the stand mixer is worth the investment; if not, a trusty hand mixer will cover your bases. 

	Tweezer Tongs: Think of these as an extension of your hands. They give you the precision to flip delicate scallops, grab pasta from boiling water, or plate food with finesse. Once you start using them, you’ll wonder how you ever managed with just big clunky tongs. Every time I use these on Instagram or TikTok I get asked what they are and where to find them!





Smaller Tools


	•Bench scraper

	•Box grater

	•Can opener

	•Citrus juicer or reamer

	•Fish spatula

	•Garlic press (or garlic rocker)

	•Kitchen shears

	•Ladle

	•Large tongs

	•Measuring cups

	•Measuring spoons

	•Microplane

	•Pastry brush

	•Peeler (Y-peeler or swivel)

	•Rolling pin

	•Silicone spatulas

	•Slotted spoon

	•Small offset spatula

	•Spider strainer

	•Whisks

	•Wooden spoons
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Make-Ahead Breakfasts
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Bacon Gruyère Egg Cups
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Makes 12 CUPS

Total time: 30 minutes



	Dietary

	Gluten-Free

	Grain-Free

	Make Ahead





When I’m traveling, one of my go-to airport or road trip breakfasts is the Starbucks Bacon & Gruyère Egg Bites. Inspired by those flavors, I’ve crafted a homemade version that’s perfect for busy mornings—a protein-packed, make-ahead delight. Simple to whip up and ideal for those on-the-go moments!


	Nonstick cooking spray

	4 slices no-sugar-added bacon

	10 large eggs

	¾ cup whole-milk cottage cheese

	¾ cup shredded Gruyère cheese

	1 teaspoon kosher salt

	½ teaspoon freshly ground black pepper

	½ teaspoon garlic powder

	1 teaspoon hot sauce



Preheat the oven to 375°F. Lightly grease a silicone 12-cup muffin pan with nonstick cooking spray. Place the silicone pan on a sheet pan. This will make it easier to transfer to the oven without spilling. (See note for muffin pan tips.)

Line a plate with paper towels. In a large nonstick skillet, cook the bacon over medium heat until crisp, 3 to 4 minutes per side. Using tongs, transfer the bacon to the prepared plate.

Allow the bacon to cool enough to handle, then dice into very small pieces. Evenly divide the bacon among the prepared muffin cups.

In a high-speed blender or food processor, combine the eggs, cottage cheese, Gruyère, salt, pepper, garlic powder, and hot sauce. Blend until smooth.

Evenly distribute the egg mixture over the bacon bits until each muffin cup is about three-quarters of the way full.

Transfer to the oven and bake until the eggs have just set, taking care not to overcook them, about 15 minutes. The egg bites might puff up slightly, but they will deflate as they cool.

Remove from the oven and let cool in the pan for 5 minutes.

Once cool, carefully loosen the edges of each bite using a mini-silicone spatula or butter knife, then lift them out. Place leftover egg bites in an airtight container (in the fridge) for up to 3 days or in the freezer for up to 2 months. See note for reheating instructions.


From My Kitchen to Yours


	Muffin Pan Tips: I like to use a silicone muffin pan for this recipe to prevent the eggs from sticking. If you do not have a silicone muffin pan, you can use a classic metal muffin pan. Just be sure to spray the muffin cups generously with nonstick cooking spray.

	Reheating Instructions: If warming from the fridge, reheat in the microwave until just warm, about 60 seconds. If warming from frozen, defrost in the fridge overnight, then reheat using the microwave.











Easy Banana Nut Muffins
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Makes 12 muffins

Total time: 35 minutes



	Dietary

	Gluten-Free

	Grain-Free

	Dairy-Free

	Paleo

	Vegetarian

	Make Ahead





You know how some people turn their noses up at paleo treats? Well, these banana nut muffins are here to change minds! Seriously, they’re some of the tastiest muffins out there. They’re easy to make, packed with wholesome goodness, and downright delicious. In just thirty-five minutes, you’ll have yourself a batch of these ready to enjoy with your morning coffee.


	1 cup mashed overripe bananas (about 3 medium bananas)

	½ cup pure maple syrup

	2 large eggs

	¼ cup liquid coconut oil (see note)

	2 teaspoons pure vanilla extract

	1½ teaspoons ground cinnamon

	¼ teaspoon kosher salt

	1½ cups almond flour

	1 cup tapioca flour

	2 teaspoons baking powder

	½ teaspoon baking soda

	¾ cup chopped walnuts, divided



Preheat the oven to 350°F. Line a 12-cup muffin pan with muffin liners.

In a large bowl, combine the mashed banana, maple syrup, eggs, coconut oil, and vanilla extract. Whisk until smooth.

Add the cinnamon, salt, almond flour, tapioca flour, baking powder, and baking soda. Stir until well combined and smooth. Fold in ½ cup of the chopped walnuts.

Evenly distribute the batter among the muffin cups, filling each about three-quarters of the way full. Sprinkle the tops with the remaining ¼ cup chopped walnuts.

Transfer to the oven and bake until the muffins have set, 20 to 22 minutes, or until a toothpick inserted into the muffins comes out clean.

To store, allow the muffins to cool completely, then keep in an airtight container at room temperature for 3 to 4 days.


From My Kitchen to Yours


	For Coconut Oil: I prefer using liquid coconut oil, which I find in the baking aisle of my local grocery store, but if you cannot find it, you can melt solid coconut oil and let it cool before using. Alternatively, use avocado oil.

	Make It Chocolate Chip: Swap the walnuts for mini dairy-free chocolate chips if you want banana chocolate chip muffins.















Delivery Breakfast Burritos
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Makes 6 BURRITOS

Total time: 1 HOUR 10 MINUTES



	Dietary

	Gluten-Free (If Modified)

	Grain-Free (If Modified)

	Dairy-Free (If Modified)

	Make Ahead





Whether you’re meal-prepping for the week or have a loved one in need of some freezer meals, these burritos will be a hit. Tender sweet potatoes are folded into warm tortillas alongside soft-scrambled eggs and spicy chorizo to make the perfect, handheld comfort food.


	For the Potatoes

	3 medium sweet potatoes, peeled and cut into ½-inch dice (about 6 cups)

	4 teaspoons taco seasoning

	½ teaspoon kosher salt

	2 tablespoons avocado oil

	For the Chorizo and Eggs

	1 tablespoon avocado oil

	1 cup finely diced yellow onion (about ½ medium onion)

	1 teaspoon taco seasoning

	1 pound fresh Mexican chorizo sausage (see note)

	10 large eggs

	¼ cup whole milk (omit for dairy-free)

	½ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper

	⅓ cup shredded sharp cheddar cheese (omit for dairy-free)

	2 tablespoons chopped fresh chives

	For Assembly and Serving

	6 large flour tortillas (sub grain-free tortillas for gluten-free and grain-free)

	Your favorite salsa



Position a rack in the center of the oven and preheat the oven to 425ºF. Line a sheet pan with parchment paper.

Make the Sweet Potatoes: Toss together the sweet potatoes, taco seasoning, salt, and oil on the prepared sheet pan to combine. Spread the potatoes into an even layer and transfer to the oven. Bake until the potatoes are tender and browned, 22 to 25 minutes, tossing halfway through the cook time. Remove from the oven and allow to cool slightly before assembling.

Prepare the Chorizo and Eggs: While the sweet potatoes roast, in a large nonstick skillet, heat the oil over medium-high heat. Add the onion and taco seasoning and sauté until the onion slightly softens, about 2 minutes.

Add the chorizo and spread it into an even layer. Cook, undisturbed, until the chorizo is deeply browned on one side, 4 to 5 minutes. Stir, breaking up the meat with a spatula, and continue to cook until the chorizo is fully cooked and deeply browned on all sides, about 4 more minutes. Using a slotted spoon, transfer the chorizo to a plate. Turn off the heat. You will cook the eggs in the fat that remains in the skillet.

In a large bowl, whisk together the eggs, milk (if using), salt, and pepper. Turn the heat under the skillet to medium-low. Add the eggs and cook, undisturbed, for 30 seconds. Using a rubber spatula, slowly push the eggs to the middle of the pan. Repeat this process, stirring intermittently and cooking slowly, until the eggs are glossy and very soft scrambled, about 8 minutes. When the eggs are about 80 percent cooked, add the cheese (if using). Stir to combine and cook for 1 more minute, just to melt the cheese. Remove from the heat and gently stir in the chives.

Assemble the Burritos: If the tortillas feel stiff, microwave them in 15-second increments until warm and pliable. Place the tortillas on a flat surface. In the middle of each tortilla, place ⅓ cup of the chorizo, ⅓ cup of the roasted sweet potatoes, and a heaping scoop of scrambled eggs. Fold over the ends of the tortilla and roll tightly. Repeat with the remaining tortillas. Serve warm with salsa, if desired.



To store, allow the burritos to cool completely. Wrap each one with parchment paper and then tightly in foil, then place them in a gallon zip-top bag. It’s essential they are not warm when you wrap them because they will get soggy, especially if stored in the freezer. Store in the fridge for up to 4 days or in the freezer for up to 2 months. See note for reheating instructions.


From My Kitchen to Yours


	Fridge Reheating Method: If reheating from the fridge, remove the foil and parchment paper and place on a plate and microwave for 30 seconds. In a small skillet, heat ½ tablespoon butter or avocado oil over medium heat. Set the burrito in the pan seam side down and cook until golden brown, about 2 minutes.

	Freezer Reheating Method: If cooking from frozen, remove the foil and parchment paper, wrap the burrito in a paper towel, and microwave it in 30-second increments until warmed through, 2 to 3 minutes total. In a small skillet, heat ½ tablespoon of butter or avocado oil over medium heat. Set the burrito in the pan seam side down and cook until golden brown, about 2 minutes.











Easy Cranberry and Orange Drop Scones
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Makes 16 scones

Total time: 1 hour



	Dietary

	Gluten-Free

	Grain-Free

	Vegetarian

	Dairy-Free (If Modified)

	Make Ahead





Treat yourself to these delightfully easy drop scones! These tender and fluffy scones are a breeze to make using the “drop scone” method and are bursting with fruity goodness for a perfect breakfast bite or afternoon treat. These gluten-free and grain-free scones are light and oh so tasty.


	For the Scones

	½ cup coconut sugar

	Grated zest of 1 orange (about 1 tablespoon)

	3 cups almond flour

	1½ cups tapioca flour

	½ teaspoon kosher salt

	1 tablespoon baking powder

	¼ teaspoon baking soda

	1 stick frozen unsalted butter (sub vegan butter for dairy-free)

	⅓ cup unsweetened full-fat coconut milk or buttermilk

	2 tablespoons honey

	1 large egg

	½ teaspoon pure almond extract

	¾ cup unsweetened dried cranberries

	For the Orange Glaze (Optional)

	¾ cup powdered sugar

	¼ teaspoon kosher salt

	1 to 2 tablespoons freshly squeezed orange juice



Make the Scones: In a large bowl, combine the coconut sugar and orange zest, using your fingers to massage the zest into the sugar until fragrant. Add the almond flour, tapioca flour, salt, baking powder, and baking soda and whisk to combine, making sure there are no clumps.

Using the large grates on a box grater, grate the frozen butter. Add it to the flour mixture. Using a pastry cutter or clean fingers, gently work in the butter so it is evenly incorporated and there are small bits of butter suspended throughout the dry ingredients. Set aside.

In a medium bowl, whisk together the coconut milk, honey, egg, and almond extract until well combined and frothy.

Using a wooden spoon, make a well in the center of the flour mixture and pour the wet ingredients into the well. Mix until just combined. Add the dried cranberries and, using clean hands, fold them into the mixture just until they are well incorporated and the dough is formed into a cohesive ball. Transfer into the fridge to chill while you preheat the oven.

Position a rack in the center of the oven and preheat the oven to 350°F. Line a large sheet pan with parchment paper.

When the oven is ready, remove the dough from the fridge. Using a large cookie or ice cream scoop, drop 2-inch round balls of the scone dough onto the prepared sheet pan. They do not need to be perfectly round, but ensure they are spaced at least 2 inches apart. With two clean fingers, gently flatten the tops of the scones so that they are about 1 inch thick.

Transfer to the oven and bake until the tops are golden brown, about 17 minutes.

Remove the pan from the oven and allow the scones to cool slightly, then transfer the scones to a wire rack to cool completely.

Make the Orange Glaze (If Using): In a medium bowl, whisk together the powdered sugar, salt, and 1 tablespoon of the orange juice until smooth. If it seems dry, add a bit more orange juice and whisk until smooth. Drizzle the glaze over the cooled scones.

To store, allow the scones to cool completely, then keep in an airtight container at room temperature for up to 4 days.


From My Kitchen to Yours


	Freezer Tips: Since this recipe yields quite a few scones, I always freeze half of the dough for later! After placing the drop scones on the sheet pan and gently pressing the tops to shape them, pop the whole tray in the freezer until the scones are fully frozen. Transfer the frozen scones to an airtight container or freezer-safe zip-top bag and store for up to 3 months. No need to thaw before baking—simply preheat the oven as instructed and add 2 to 3 extra minutes to the bake time. Top the cooled scones with the orange glaze, if using.

	Other Flavor Ideas: My kids love when I skip the orange zest, replace the almond extract with vanilla extract, and use chocolate chips in place of the dried cranberries. These are also great with lemon and blueberry! Swap the orange zest for lemon zest, use vanilla extract instead of almond extract, and add ½ cup freeze-dried blueberries plus ½ cup fresh blueberries in place of the dried cranberries.











Freezer-Friendly Mediterranean Breakfast Sandwiches
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Makes 8 SANDWICHES

Total time: 1 hour



	Dietary

	Gluten-Free (If Modified)

	Make Ahead





These freezer-friendly breakfast sandwiches are a lifesaver for busy mornings! Packed with protein-rich eggs, crispy no-sugar-added bacon, and Mediterranean-inspired flavors like sun-dried tomatoes, basil, and feta, they’re both nourishing and delicious. Baking the eggs makes assembly a breeze, and the English muffins hold up beautifully in the freezer. Just heat one for a quick, satisfying breakfast that tastes fresh and flavorful—no stress required!


	8 slices no-sugar-added bacon

	Avocado oil spray

	8 large eggs

	⅓ cup whole-milk plain Greek yogurt

	2 garlic cloves, minced

	⅓ cup finely chopped fresh basil leaves

	1 teaspoon kosher salt

	½ teaspoon freshly ground black pepper

	⅓ cup roughly chopped oil-packed sun-dried tomatoes, drained

	2 cups finely chopped baby spinach

	½ cup crumbled feta cheese

	8 English muffins (sub gluten-free English muffins for gluten-free)

	Hot sauce, optional for serving



Position a rack in the center of the oven and preheat the oven to 325°F. Line a plate with paper towels and set aside. Line a large sheet pan with parchment paper.

Cook the Bacon: Arrange the bacon in a single layer on the prepared sheet pan, ensuring the slices do not overlap. Bake until the bacon is just crisp, about 20 minutes. Transfer to the prepared plate. Set aside.

Generously spray a 9 × 13-inch quarter sheet pan or baking dish with avocado oil spray. Set aside.

In a large bowl, combine the eggs, yogurt, garlic, basil, salt, and pepper. Whisk until very well combined and slightly frothy. Add the sun-dried tomatoes, spinach, and feta and mix once more until well combined.

Pour the mixture into the prepared sheet pan and spread it out evenly. Transfer to the middle rack of the preheated oven and bake until the eggs are fully cooked and set, 22 to 25 minutes. Remove the egg bake from the oven and let cool completely.

Cut the cooled egg bake into 8 even squares. Slice






	If making these fresh for a crowd rather than prepping ahead, lightly spray the halved English muffins with avocado oil spray and arrange them on a sheet pan. Transfer to the preheated oven and toast for about 8 minutes, until lightly golden. Assemble as directed with the egg and bacon.
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