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Introduction

Welcome to The Simply Happy Cookbook, the newest installment in our Happy Cookbook series. Three books on one theme—happiness? We’ve written a trilogy! One of our kids joked that we have become the Tolkiens of taste. Actually happy taste—based on the proven fact that we all have foods that can trigger deep memories of emotions and feelings that often transport us to a cheery place somewhere in our past.

Why do we call this The Simply Happy Cookbook? In the last couple of years, nothing has been simple. For stretches of time the only thing we had to look forward to was dinner before bed. So if that was the day’s highlight, it had to be great—but it couldn’t be too complicated.

For this book we’ve curated (SAT word popularized during the lockdown) one hundred more comforting recipes—with stories about why they trigger a pang of personal happiness to someone—and we engineered them to be as simple as possible to get on the table. With supply chain issues, we know some ingredients can be hard to get, so we use as few ingredients as possible, and we use some premade sauces and store-bought ingredients to save you time. And we have slow cooker recipes that taste like they’ve been stewing away all day—and they have—but they only take a few minutes to prep before you put the lid on and forget about them for eight hours.

These delectable dishes are made with pantry staples that are easy to get in every part of America. After our first cookbook, somebody wrote and said they could not find burrata cheese in their town, so Kathy and I made a note, and that’s now a requirement for inclusion in our cookbooks—every ingredient has to be widely available either in your grocery store or at your local Walmart. We checked at ours!

Because sometimes it feels like America has run out of things to cook, we dreamed up some new recipes that you probably won’t see anyplace else. We got sick of people never returning casserole pans when we’d take them a dinner, so we figured a way to have them eat the dish with our A to Ziti Loaf. Our Lasagna Grilled Cheese Sandwiches will change the way you think of grilled cheese forever. We think you’ll fall in love with Billionaire Bacon and Cranberry Brie, Bourbon Brisket in a Biscuit, Cast-Iron Cabernet Cheeseburgers, Jolt in a Jar, and German Chocolate Ice Cream Pie. And I don’t know any other cookbook that has recipes for Iowa Caucus Casserole, Mona Lisa’s Chicken, I Can’t Believe It’s Not Potato Salad, or Heifer in a Haystack Casserole. Don’t worry—no haystacks were used in the making of that hot dish.

The recipes and stories and ideas come from our family and friends, some of whom you may recognize: Dana Perino, Greg Gutfeld, Jesse Watters, Ainsley Earhardt, John Rich, Rachel Campos-Duffy, Paula Bongino (Dan’s wife), Susan Richie (Kid Rock’s mom), Melanie Luttrell (Marcus’s wife), Amy Baier (Bret’s wife), and Pete Hegseth.

Special thanks to Guy Fieri, who hired me to work a day in his chicken kitchen, and Paula Deen, the queen of Southern cooking—who humbled us when she whipped up one of our recipes on her show! Also, I can’t tell you how many people told us they’d bought our first two cookbooks—but they don’t cook! They’d heard friends and family members rave about the heartwarming and sometimes hilarious stories about our family, and they said, You’ve got to get it, and they did.

So this book has plenty of new stories you’ve never heard. You’ll discover how we almost named future White House correspondent Peter Doocy after a town in Tennessee. Find out which prominent Doocy family member arrived in our lives after a one-way trip on the fabled Orphan Train—and we still have no idea where they came from. Learn how Kathy’s eye cancer story helped save the eye and probably the life of a total stranger. Which Super Bowl quarterback helped one of our kids make a home run in a local rec-league game? We will reveal that shocker . . . and we all worried about our permanent records back in high school, so I called for mine—and you’ll be horrified what was in it!

With one story for every one of the hundred recipes, you’ll say, “Wait, there’s a cookbook in there too?” Yes, indeed . . . it’s two books in one!

Thank you to all of those who reached out to us with suggestions for this cookbook. We got an email from a viewer named Sue who reminded us that a lot of our readers are empty nesters—as Kathy and I are—and we should have more recipes for just two people. Sue’s right—so we’re presenting more recipes that make just a few portions, or are super easy to divide and make smaller quantities. Just know that leftovers are a gift from the cooking gods, so if you’re going to go to the trouble . . . you might as well make it double.

So thank you for picking up our latest cookbook! We hope you enjoy all these easily accessible recipes and memories from our family and friends. We know everybody’s life is still complicated—but we can all do something to untangle it a little. Just turn on the stove and turn back the clock.

Ultimately what we’re trying to do is help America come up with fun, interesting, delicious things to make for dinner—and maybe some great leftovers for the middle of the night. I know you’re thinking we’re not supposed to get up at 1 a.m. and have a snack—but if that was the case . . . why is there a light in the fridge?

#AskingForAFriend.

By the way—we love hashtags, because they remind us of waffles! And our new Red Velvet Waffles recipe.

Because I’m the longtime reporter and writer in the family, the recipes are written in my voice, but make no mistake—Kathy is the brains behind the operation. As a couple married over thirty-six years, we’re proof that behind every husband who thinks he wears the pants in the family is . . . the wife who told him which pants match his shirt. Sound familiar?

Enjoy, and remember, if you’re going to have three meals today, you might as well make sure one of them makes you simply happy.

—Steve & Kathy Doocy




Simply Happy Hacks

In almost everything we do at the Doocy house, Kathy reminds me to use the KISS approach, Keep It Simple, Steve. And she’s right—why make it complicated when it’s so much easier to do it simply?

Because all three of the Doocy kids got married within the span of one year, Kathy and I have invested a good deal of effort into explaining some simple kitchen and cooking hacks to the newlyweds. Many are fundamental things seasoned home cooks already know—but when kids start cooking on their own they have questions. Of course we’d like to think they were paying attention to their elders in the kitchen growing up—but the reality is while we were cooking they were watching 90 Day Fiancé on their phones, trying to figure out why that woman from Topeka moved to Peru for that loser with the pushy mother.

These simple suggestions come from everywhere. Some are hand-me-downs from our families, others are things we’ve seen people on TV say or do, and a couple are from quick and clever social media how-to videos. Unfortunately sometimes when a TikTok clip shows how to make a seven-course meal in nineteen seconds, it leaves out some important details. Luckily the world still has actual cookbooks you can refer to for clear instruction.

Here are some of our favorite simple kitchen principles and cooking shortcuts so you can pull together a meal as painlessly as possible.

SIMPLE FOOD PREP PRINCIPLES

Here’s a refresher in basic kitchen rules of the road.

RAW EGG DISHES: Some old family recipes use raw or barely heated eggs; at our house that included Caesar salad and eggnog. We now know that’s not always healthy, so today we use liquid pasteurized eggs from the dairy case at the grocery. If you use eggs in recipes, make sure the eggs are cooked or completely heated to kill any bacteria.

FLOUR POWER: Right out of the bag it’s such a beautiful bright white color, but it’s actually a raw food, often ground fresh from the wheat fields of my native Kansas, and could have some unfriendly germs according to the FDA. Even if you grew up eating uncooked cookie dough or batter, it’s a no-go. That includes cake mixes and milkshakes, and never use regular homemade cookie dough to make cookie dough ice cream.

WASH PREWASHED? Kathy and I have this conversation every time we open a “triple-washed” or “prewashed” bag of salad. She says wash it, and I do, but the FDA warns that you must make sure that when you wash it, it doesn’t touch anything that’s unclean, such as cutting boards, counters, tongs, or utensils.

DON’T WASH CHICKEN: Why did we all wash chicken before cooking years ago? To get rid of the bacteria! But now we know rinsing doesn’t wash the germs off; the only way to kill them off is cooking to the correct temperature of 165°F. And when you wash a chicken, the bacteria splash into the sink and on the counter and you have more disinfecting to do. This goes for turkey and other poultry, too!

MARINATING: Never marinate food at room temperature—always in the fridge—to avoid breeding bacteria.

OVENPROOF PANS: Some of these recipes call for an ovenproof pan, meaning a pan without handles or other elements that can’t take exposure to heat. Also, a pan with a nonstick coating is generally not to be heated above about 500°F, so don’t use nonstick pans on your outdoor grill. I made that mistake once, and will never do it again. In general, take note of the manufacturer’s instructions on your pans for best and safest use!

COOKING OIL SPRAY: This is an easy and wonderful way to coat something with oil, but never spray it near an open flame on your stove or the grill, or onto already heated surfaces like pots or pans, as it can be flammable. We also store the spray away from the stove, for safety’s sake.

350°F ISN’T ALWAYS 350°F: When our oven was on the fritz, the oven repair man spent over an hour measuring how hot it really was. He set it to 350°F—and according to his thermometer it fluctuated between 325°F when the element would turn on and 380°F when it would shut off. Up down, up down. So the temperature you set it at is more of an average. Since then we use the dial as a guide but ultimately we use our eyes to see when something is browned and appears done, then a thermometer to make sure it’s actually completely cooked.

IS IT DONE YET? In 2020 the USDA updated its list of cooking temperatures that foods need to hit for them to be completely and safely cooked. This is fundamental—the food is not safe to eat until the interior temperature hits the numbers below. Check them with an accurate food thermometer.

Beef, pork, lamb, veal—145°F (with 3 minutes of resting time before cutting or eating)

Ground beef—160°F

Ground poultry—165°F

Chicken, turkey, duck, goose—165°F

Fish and shellfish—145°F

Eggs—160°F

Leftovers—165°F

TWO-HOUR RULE: According to the FDA, foods on a buffet table should not stay out longer than 2 hours unless they are being kept hot or cold. Never add extra food to a previously filled dish of food, because then one dish would have two expiration times.

REHEATING LEFTOVERS: Reheat food only once. So if you have a big batch of leftovers, reheat only the amount of food you’re going to eat at that meal.

HOW LONG DO LEFTOVERS LAST? According to the Mayo Clinic, leftovers can be eaten for 3 or 4 days with proper refrigeration. We generally toss food after the second day; it’s not worth the downside.

MICROWAVING: Never use metal pans or aluminum foil in a microwave! Kathy and I saw somebody warm up take-out food in a microwave—apparently they didn’t realize there was foil inside—and poof, the whole thing burst into flames. When a plastic container is labeled microwave safe, that simply means it won’t melt. Today the worry is about chemicals from plastics leaching into food—so we only use glass or microwave-safe porcelain cookware made for microwaves.

DISHWASHER FILTER: We clean our dishwasher filter once a week—for sparkling dishes every load. Your dishwasher operating manual will show how to remove the filter, rinse it to remove the big particles, and use a brush to clean out gunk stuck to the fine-mesh filter. Another rinsing and it’s time to put it back in place. Remember, your dishes are only as clean as your filter.

SIMPLE COOKING

Here are some tips and tricks we’ve picked up along the way that make recipes easier:

SHRED CHICKEN IN A MIXER: We often need shredded chicken for barbecue or chicken salad and shredding it with two forks is kind of a drag. We saw somebody do the mixer method on TV and now it’s our go-to. Put boneless cooked chicken in the bowl of a stand mixer and snap on the paddle attachment. Run the machine for 20 to 30 seconds, until the chicken is completely and professionally shredded. This works on baked chicken, a rotisserie bird from the store, or our Perfect Poached Chicken. The fastest meal we make is with a still-warm store-bought rotisserie chicken, shredded in the mixer, tossed with barbecue or Buffalo sauce, and placed on buns to make sandwiches. If it takes more than 5 minutes, you’re doing it wrong!

ADD CHICKEN BROTH TO PASTA WATER: To give pasta a little more flavor, add a couple cups of chicken broth to the water, bring to a boil, and add the noodles.

MAKE PASTA HEALTHIER: When cooking pasta, in the last 2 minutes throw in a cup of frozen peas or vegetables. It adds color and some delicious nutrients.

BEST BACON: After a lifetime of pan-frying, we only bake our bacon now; it makes less of a mess than pan-frying and it’s easier and tastier. Lay bacon slices in a single layer on a nonstick sheet pan and bake in a 425°F oven for 12 minutes, then flip and bake until deeply browned and bacony, another 5 to 7 minutes.

PERFECT STEAK FRIES: Instead of using a knife, use an apple slicer and corer to create perfect potato wedges out of a whole unpeeled russet potato. That long cylinder from the center can be sliced in half or quarters to make more big fries.

HOT HANDS: When cutting hot peppers—especially jalapeños—we wear disposable gloves. If you have a little cut or abrasion on your hand, the capsaicin in the pepper will burn bad!

SLOW COOKER: We love the convenience of the slow cooker, but cleanup is so much easier when you coat the inside with cooking spray before you start a project. Trust me—it makes a big difference.

LEFTOVER PESTO: Jarred pesto has a limited shelf life after opening and we don’t want it to go to waste, so we’ll use it in place of mayo on a chicken or turkey sandwich, and we’ll drizzle some pesto on top of a green salad, followed by a zigzag of ranch dressing. The combination is crazy tasty!

AVOCADOS: When you’re in the produce aisle, it’s hard to gauge how bruised an avocado is by the number of people who squeezed it before you squeezed it. So we buy avocados in bags of 5 or 6 when they are very green and let them ripen on the kitchen counter for a couple of days. The key is finding them before everybody has manhandled them. Best way to do that is to feel one of the avocados through the netting to see if the avocados are firm and still cold. The cold usually means they were just put out for sale. The earlier you shop in the day, the more likely you’ll find them cold, otherwise grab a bag of very firm avocados that has not been squeezed by a dozen shoppers. When the avocados do ripen after a couple of days on the counter, we’ll return them to our fridge and the cold stops the ripening clock on them, keeping them from getting too ripe too fast.

COLD PIZZA: Don’t warm up in the microwave; it never gets crispy. Here’s the best way to heat up cold pizza: Warm a nonstick skillet over medium heat, lay in a slice of pizza, and warm it until there are new golden highlights on the bottom of the crust. You’ll get a pizzeria-style crispiness that the microwave can’t match—and the cheese on top won’t get too melty.

PERFECT HARD-BOILED EGGS: Place eggs in a saucepan and cover with cold water. Bring to a rapid boil over high heat, put a tight-fitting lid on, and boil another 30 seconds. Remove from the heat and let sit for 15 minutes. Run cold tap water into the pan to cool down the eggs, then remove the shells promptly—the longer you leave them on, the harder they are to remove.

STORE-BOUGHT STAPLES

Erma Bombeck once said, “I come from a family where gravy is considered a beverage.” Today Americans’ gravy consumption may be down, but we’re really getting sauced. As our daughter Sally says, “Life is all about the sauces,” and she’s right. After we’ve made a salad, piece of meat, or side dish, to jazz it up, we’ll guiltlessly add a store-bought sauce that makes the meal 25 percent tastier. These are our current favorite go-to store bought sauces.

THAI SWEET CHILI SAUCE: An easy zesty dip or topping for salmon, vegetables, French fries, or egg rolls.

CHICK-FIL-A SAUCE: We use this on any variety of chicken—including rotisserie! Use instead of mustard or mayo on sandwiches or salmon, and it’s fantastic on fries. I’ve used it as a salad dressing and even put it on eggs one morning. It goes great with everything!

HERDEZ AVOCADO HOT SAUCE: Everybody loves avocado, but the fruit itself is only perfectly ripe for about 3 minutes. This terrific avocado sauce has a little kick, and we use it on chili and Tex-Mex.

YUM YUM SAUCE: This is the sauce they serve at hibachi restaurants, and now it’s available in most groceries. We use it on grilled shrimp and as a salad dressing. Terry Ho’s yum yum sauce is Kathy’s favorite; mine is the tangy and fantastic Bibibop Asian Grill yum yum sauce. We report—you decide!

BALSAMIC REDUCTION GLAZE: We use it on tomato and mozzarella (naturally), over chicken and fish, drizzled on salad pizza, and even over watermelon and blueberries.

HIDDEN VALLEY RANCH GOLDEN SECRET SAUCE: This sauce has a terrific honey mustard BBQ flavor and it’s great on chicken, burgers, fries . . . it’s even tasty on salmon!

BEST SINGLE DRIED HERB BLEND: herbes de Provence. This has been Kathy’s go-to seasoning for thirty-plus years. A combination of thyme, rosemary, oregano, marjoram, and more—instead of all those little herb jars that can grow stale, and are sometimes hard to find with supply chain issues . . . we just use this one.

ALL-STAR STEAK SEASONING: Every kitchen needs a shaker of Montreal steak seasoning—a mix of salt and pepper plus hints of garlic, onion, and paprika. Pete Hegseth won the Fox & Friends BBQ Contest simply by shaking it on a batch of cheeseburgers. It’s great, for Pete’s sake!

BEST PASTA NOODLE: Bucatini is a long-strand pasta like a thick spaghetti, with a hole down the center that absorbs the sauce’s flavor. We think it’s by far the best noodle. There was a bucatini shortage in 2020, which we’re sure was caused by the BLT Pasta recipe in our Happy in a Hurry Cookbook. Apologies, America. Stock up when you see it!

SIMPLY HELPFUL EQUIPMENT

You already have the essential equipment; here are some of the extra items we have in our kitchen. Nothing will break the bank; they’ll just make things a little easier, and that means they’ll make you a little happier.

KITCHEN TIMER: It’s the easiest cooking mistake: You’ve lost track of time and you overcook something. It doesn’t have to happen. Kathy uses a $3 grocery store timer that looks like a ladybug and it works great. Or use your phone’s timer—just don’t forget to set it! You might think you know when 6 minutes are up, but trust me—you’re better off with a timer.

INSTANT-READ THERMOMETER: Is the chicken done? You can’t tell from the outside, but poke one of these into the thickest part of the chicken and it tells you instantly if it’s in the right temperature zone. We use a Taylor brand instant-read digital thermometer every day, and as of this writing it was $10 on Amazon. Great in the kitchen and outside on the grill.

SMART THERMOMETER: Kathy gave me a Yummly brand Bluetooth thermometer for Christmas and it’s made cooking a big piece of meat in the oven or smoker a snap. Ken, our family doctor, sent us a wireless Meater Plus model, and it’s terrific, too. You simply pair either of these with your smartphone and stick it into the meat when you start cooking, and it tells you when it’s done. This eliminates the guesswork and allows more time for adult beverage drinking, which is key during recipes that involve long meat roasting or smoking.

KEVLAR KITCHEN GLOVE: When using kitchen choppers and slicers and knife sharpeners your bare hands get so close to the blade, Kevlar gloves are a great layer of added protection to make sure that you’re cooking and not bleeding. They don’t turn you into Superman, but they make a sometimes perilous task (like removing chopper blades) less hazardous.

POT AND PAN PROTECTORS: We hate to get scratches on the coating of our nonstick pots and pans, and a set of pan protectors keeps them separated when you stack them in your cupboard. About $10, available online.

AIR FRYER: It’s almost as speedy as a microwave and gives food a crispy edge. Paula Deen gave us our first one, and now it’s the most used gizmo in our kitchen—we swear by it. It cooks faster than your oven, so keep an eye on it.

KITCHEN SHEARS: Sometimes it’s easier to snip than chop, especially with herbs . . . and bacon! Plus with shears, you don’t dirty a cutting board. One pair will work for the entire meal prep—but if you’re going to use it on both vegetables and uncooked meat, snip the vegetables first to avoid cross-contamination.

PIZZA DOCKER: If you make an occasional pizza from fresh dough at home, you’ve got to have a pizza docker. It pokes holes all over the crust so that no giant bubbles blow up during baking. Our friend Sonny got us using one and now we don’t make a pizza pie without it.

OVERFLOW BOX: Over thirty-six years of marriage, we’ve accumulated a couple hundred small kitchen gizmos. Some we only use once a year, if that, but we’d hate to throw them away—because then we’d definitely need it. So we’ve weeded out the seldom-used devices and placed them in a clear plastic overflow box that sits in our pantry, keeping them separate from the more frequently used utensils in the drawer.

SPRITZ COOKIE PRESS: This gizmo was ever present in our Scandinavian household growing up. It’s the easiest way to make a buttery sugar cookie that looks like it came from a high-end bakery, and it’s essential to making the Krumkager Cookies. It’s a blast for your holiday baking—give it a shot!

RICE COOKER: I don’t know how our rice cooker always knows exactly when the rice is done, but it does, and we love ours. And it’s so simple—just use the ratio of rice to water found in the package directions, turn on the cooker, and wait for the beep—and it will keep the rice warm until you’re ready to serve. One added tip: Always triple-rinse the rice to get rid of the starch that can make rice gummy.
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The Five O’Clock Charcuterie Board

Tomato and Pesto Pie

It’s Nacho Chicken!

Paula’s Perfect Empanada Egg Rolls

Billionaire Bacon and Cranberry Brie

Jalapeño Popper Puffs
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THE NERVOUS YOUNG MAN TRIED TO LOOK INCONSPICUOUS as he stood outside the high-end jewelry store he’d cased a week earlier. Just as the security guard at the door left his post momentarily—the outsider put on a mask that covered most of his face. Quickly he went inside and directly to the most expensive gems, where a concerned clerk zipped behind the counter and asked, “Can I help you?” That’s when the masked man whipped a note out of his pocket and slid it in front of the salesman.
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The store clerk was looking a little puzzled when the masked man blurted out, “Do you have engagement rings like that?”

The guy squinted and said, “Not really . . . but I can make one. How much you want to spend?”

And that’s pretty much exactly what happened when Peter Doocy bought his now-wife Hillary Vaughn her diamond wedding ring in Washington, DC. He was freaked out about shopping for the ring because I’d told Peter as a child never to be the joker who wears a mask into a jewelry store. But who could have predicted a pandemic?

Since our last cookbook came out two years ago, so much has happened with the Doocy family. Peter is of course now a famous White House correspondent whom President Biden has called, among other things, “the most interesting man I know in the press.” POTUS also called Peter “a one-horse pony,” which we’re still trying to figure out.

Because our cookbooks are also storybooks about life around our kitchen table, we thought with this first chapter we’d bring you up to date on what the Doocy family has been up to since our Happy in a Hurry Cookbook. That book ended with the breaking news that our younger daughter, Sally, was engaged to Ali Sadri, whom she’d been dating for seven years.

[image: image]
Soon a bride, hitching a ride.

Photograph courtesy of Pat Ward


So let’s pick it up from there . . .

Sally and Ali were planning a May 2020 wedding of their dreams. Invitations for 180 people were mailed, a champagne wall was being planned, the four-course sit-down dinner was taste-tested and approved, an eleven-piece orchestra was hired, a greenhouse of blue and white hydrangeas was arranged to be harvested and air-expressed to arrive the day of the wedding. And of course, as is customary, we paid for everything in advance.

Then, Covid—you know what happened, you were there.

In the terrifying early days of the pandemic, Kathy was told by her doctor if she got Covid, her preexisting conditions meant that she’d probably die. At that time New York and New Jersey were the world’s hot spots, so we outfitted Kathy in two medical-grade masks and a plastic face shield and put her on a plane to Florida to ride out the wave. Sally—whose wedding was postponed at that point—moved in with her mom to help with whatever was needed and work remotely. Meanwhile, her fiancé, Ali, was trapped in his Manhattan apartment. He rarely ventured out into the halls, but when he did he’d see men and women outfitted as if they were on a hazmat squad, in N-95 masks and moon suits. They worked a couple of blocks away at one of New York’s most prominent hospitals—which was raging with Covid. When Ali told me about his neighbors, I told him to pack a bag—“I’ll be there in forty-five minutes”—and I evacuated him to the Doocy bunker across the river in New Jersey.

Ali had dated Sally for years, so of course I knew him—but I didn’t really know him, until our pandemically forced staycation. We were locked down together in the house, in which I was hosting Fox & Friends from our living room and Ali was working remotely from the kitchen table. Poor kid, held hostage in a house with his future father-in-law for nineteen weeks.
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My Covid commute was fifteen seconds to the living room.

Photograph courtesy of A.J. Hall


On the bright side—if you have to be holed up with somebody for 133 days, make sure they’re working on a cookbook. Ali became my official food taster. Mister Lucky wound up with three hots—and a cot. I calculate that I made Ali 261 from-scratch meals—plus dessert.

As I tweaked the hundred-plus recipes Kathy and I had come up with, what I wanted to hear from Ali after the meal was “That was the best thing I’ve ever had—thank you, Mr. Doocy, you’re the world’s greatest future father-in-law!”

But Ali, new to the Doocy family, thought I wanted the truth—ha!

Ali was an analyst with an MBA who’d list the pros and cons of every recipe as if he were analyzing the valuation of an apartment building in Portland. I didn’t want the downside—I could figure that out—I just wanted him to say “mmm-mmm good!”

Why couldn’t I be quarantining with a yes-man?

But as I’d wash the dirty dishes, I’d think about his suggestions and sometimes reconfigure a recipe in my head. His honest opinions and suggestions improved the recipes and there’s not one page in that second cookbook that didn’t have the Kathy and Steve Doocy and Ali Sadri Seal of Approval. Ali obviously has good taste—he picked our daughter!
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Inspector Ali.
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Still gorgeous.


As the months dragged on, we got closer to the new date of their twice-postponed wedding.

Sally briefly returned to our home as their wedding date approached to attempt a final fitting for her wedding dress; it had taken months to make and was sequestered in the back room of a shuttered Madison Avenue designer. Sally was panicked because the dress shop would not answer by phone or email. With less than ten days before their rescheduled wedding, somebody called her back and we immediately jumped in the car and rushed to the city for final adjustments as the seamstress smiled (we think) behind a plastic face shield and stylish mask.

Sally and Ali then flew to Florida for the wedding, and with the house quiet, I wrote my father of the bride speech. Their wedding hashtag was When Ali Met Sally, and for my speech I found a great quote from When Harry Met Sally. I asked Ali what his favorite movie was, and he said Saving Private Ryan. I looked for an inspirational and appropriate quote from that movie, but all I could find were lines about stopping the bleeding.

You’ll read more about the postponed, then slimmed down to ten people wedding later in the book—but it was slightly socially distanced and absolutely splendid. And I don’t say that just because I saved a boatload of dough by not having to pay for swanky dinner, drinks, an orchestra—plus tip—for an extra 170 people. It was perfect because we were together and safe.

Two months after their wedding, our Happy in a Hurry Cookbook rolled out. We were still in the grip of the pandemic, and the planned book tour was completely canceled. Our Fox & Friends crew was back in the studio, but it was long before the vaccines and we still had to stand ten feet apart. That book featured our family recipes and delicious dishes from Ainsley and Brian’s loved ones and we wanted to show them on TV, but company Covid restrictions meant non-Fox people could not come into the building for any reason—including food prep. Because the building management would not allow our food stylist, Maureen Luchejko, into the building, she instead prepared half a dozen recipes in the back of her Toyota RAV4, parked outside our studios on 48th Street. Our show runners would bring the prepped food from the curb into the studio—and warm up the hot dishes like Brian’s artichoke pie in a toaster oven backstage. Then, via FaceTime, Maureen told our producers how to arrange the table for the TV cameras. Everything she made outside tasted exactly as if it were out of our kitchen, and nobody at home watching would have ever known those recipes were prepped in the back of a vehicle parked in a tow-away zone. It was like the ultimate Uber Eats—from an actual Uber.
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Big day, big banner.
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Trunk show.


It must have worked out okay, because the book would debut at number one on the New York Times bestseller list. It was the most popular book in the world on Amazon—for a whole week, knocking Bob Woodward off the top of the list. Bob has not spoken to me since. Okay, he’s never spoken to me, but that’s beside the point.

We think one reason the book worked was that it came out six months before the vaccines were approved, and people were still locked down and quite simply had gotten bored with their cooking repertoires, and we had some great ideas. The most popular dessert in America the rest of that year was our Ritz cracker crust peanut butter pie, a family recipe from our friend Christie de Nicola. My grandma Berndt’s Hash Brown Crust Quiche was the most searched breakfast recipe on Google after I demo’d it on TV. And we believe our BLT Pasta made with bucatini was responsible for the very real nationwide bucatini shortage in 2020.
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Live from our kitchen!


On that first day of publication we ran a videotape that explained how and why Kathy and I became cookbook writers after she’d been diagnosed with eye cancer, and during radiation therapy Kathy started a project writing down our kids’ favorite recipes of hers—just in case.

Halfway across the country, Pastor Terry Keeney was watching. Kathy’s cancer sounded exactly like what his friend Vickie Sonnenberg in Tennessee had just been diagnosed with the week before—so he called her and told her to find Kathy’s story online and see if it might help her. I heard about Vickie’s story when Pastor Terry posted a thank-you to Kathy for sharing her story on Facebook.

When I heard about Vickie, I tracked her down, and as I dialed the last four digits of her phone number, I realized they were the same last four digits of Kathy’s cell phone. Coincidence, I’ve always said, is God’s way of working anonymously. Telling Vickie that she and Kathy had the same number was the first thing I said when I got her on the phone.

“Steve, your wife and I have more in common than people realize.”

Just like Kathy, Vickie had no idea she had eye cancer before she and her husband had gone to the mall to get a new prescription for glasses. The results were normal, but as they were about to leave the nurse told them that they had a new 3D machine that could look at the back of their eyes to see if there were any problems, but it cost an extra $15. Vickie told me she was from a family with ten children and spent her life in hand-me-downs—“I am as tight as bark on a tree”—and said to the nurse they weren’t going to spend the money on the test.

Then her husband, who had just been successfully treated for prostate cancer, told the nurse, “We’re going to do it”—and they did.

Her husband’s eyes were fine, but something was not right at the back of Vickie’s eye—they thought the retina was detaching, and she was immediately sent to a specialist, who spotted a melanoma tumor and got them in quickly to see a surgeon. He gave Vickie two treatment options, radiation therapy or enucleation—taking out the whole eye. She said she would have to think and pray on it. They told her not to take too long; it really couldn’t wait. Vickie thought carefully and decided to get rid of all the cancer at once—she would have her entire eye removed.

But two days later, Vickie’s friend saw Kathy talk on TV about how she battled and overcame cancer, and he immediately called Vickie and said she had to listen to Kathy Doocy’s story. So she did, and it changed her mind—instead of having her eye removed, she would have the same surgery Kathy did by a highly recommended surgeon who happened to have been trained by Kathy’s doctors. The good news: Vickie’s radiation treatment was successful—and she kept both eyes and her vision.

Vickie told me she had just been to her doctor and the tumor continued to shrink. The doctor also said, “Next time you see that optometrist, thank him for saving your life.” She has thanked him plenty of times since. “I truly believe in guardian angels,” Vickie told me, and that optometrist was her guardian angel.

“If I hadn’t seen that show and heard your wife’s story, Steve, Vickie would not have gone down that road,” Pastor Terry told me. “And I don’t think she would have made it. Thank God I saw it.” Then he paused a moment. “Honestly,” Terry said with his voice cracking on the phone, “your wife probably saved her life.”
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Mary Doocy, public servant.


Over that summer Kathy and I made our annual trip back to Philadelphia for her checkup at Wills Hospital in the heart of the city. The good news was that the surgery and radiation worked—she has some vision challenges, but Kathy has been cancer-free for more than five years.

Just know that Kathy donates a lot of money from these cookbooks toward eye cancer research—which we pray will someday eradicate this awful killer. So thank you for supporting these books, which is helping to fund this important cause. By telling her story and educating people, Kathy has become an accidental national voice about the importance of having your eyes checked for ocular melanoma and about the treatment option that saved her life.

I’m sure she has been a guardian angel to more people than we will ever know.

After we’d promoted the cookbook, making videos and live TV demonstrations for a couple of months, I started noticing that Kathy was apparently washing my jeans in super-hot water because they were suddenly tight. But it wasn’t the washer or the dryer; it was an occupational hazard of cookbookery. I had gained a little weight. Luckily, every January I go on a diet, and that year I decided on keto, and simultaneously observed dry January, a month to give my liver a break as I swore off all forms of alcohol—except Purell.

I lost my target poundage in two weeks. But I had half a month left, so I added the ambitious goal of losing the love handles I’d had since I turned thirty. By the end of the month the love handles were gone and I was at a weight that I’d not seen on a bathroom scale since I was twenty-three. That’s when our daughter Sally, who runs our social media accounts, told me that the number one topic on our pages was Is Steve okay? He’s gotten really thin.

Surprised that people noticed I had gone on a diet, I Googled my own name and saw: “Does Steve Doocy have cancer?”

I clicked on that link and it took me to Kathy’s cancer story. But people weren’t asking about Kathy—they were asking about me.

So many of you watch me almost every day and consider me an actual friend. And when there’s anything amiss, you worry about me. For that, I sincerely thank you.

Just know I am fine—knock on wood—and I’m really good at dieting!

Fast-forward to today, I’m off keto, dry January is over, and I’m back to my normal diet—which is everything in this cookbook. I’m also back to my previous weight, but I’ve replaced some flab with muscle—thanks to Pilates and working out—and still no love handles! If Men’s Health would like me to be on the cover of their swimsuit issue, please contact our family lawyer and middle child, Mary Doocy.
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Hillary said, “I Doocy!”


Mary continues her vigilant work in federal law enforcement in our nation’s capital. A tireless advocate for justice, since law school Mary has always been a public servant, and she’s always loved helping people. Kathy and I couldn’t be more proud of her achievements and mettle. She approaches her job the way inspirational congresswoman Shirley Chisholm once described that kind of work: “Service is the rent you pay for room on this earth.” And she was right.

I know the day I’m standing at the Pearly Gates and St. Peter scrutinizes my permanent record and ponders whether to let me in, I’ll be pointing down to our angel on earth, Mary, who’ll look up and nod to St. Peter and mouth the words “Let him in—he’s with me.”

And as for Peter and his new wife, Fox Business correspondent Hillary—who is no doubt at this moment wearing that ring he sketched out for the jeweler in DC—they’ve made their home just outside Washington. For their wedding, I was honored to be Peter’s best man. Here’s a small portion of my rhyming toast to the seventeen just-vaccinated people who gathered in South Carolina that beautiful night:

Peter and Hillary are married—and we’re all kind of dizzy.

I’m so honored to be your best man—apparently Bret Baier is busy.

Now, Peter, you’re at the White House wearing your best khaki,

Conversing on TV with the press secretary, Jen Psaki,

And we are delighted today that you have finally married Hillary,

Rather than your earlier path—that could have been a distillery.

You’ve both covered riots and shutdowns and pandemics and strife,

And if you can survive that—it’s easy to be husband and wife.

Hillary, we know Peter simply adores you—that’s no baloney,

And, Hillary, welcome to the family—of America’s favorite one-horse pony.

It was a beautiful ceremony, and one of the highlights of an otherwise challenging year. For more than two years we were all so careful with the pandemic. All of us had gotten double vaccinated, boosted, and tested before we gathered our family together this past Christmas. It was a blessed and wonderful holiday season . . . until I woke up with a sore throat. After I stood in line for five hours, the ER doctor told me, “Happy New Year, Steve—you have Covid.”

I isolated at the other end of the house and wore a surgical-grade mask for days, but it was too late; Peter got it, and then after going to extraordinary lengths for more than two years to protect Kathy, she woke up with Omicron. It was the number one thing we’d worked so hard to prevent, because we’d been told it could have the worst possible outcome. After quick intervention by our doctor, Kathy hit a few speed bumps, but she recovered no worse for wear. We’d done what Michael J. Fox advised against: “Don’t spend a lot of time imagining the worst-case scenario. It rarely goes down as you imagine it will, and by some fluke if it does, you’ll have lived it twice.”

He’s right, but given the life-or-death challenge involved, if given the chance for a do-over, we probably wouldn’t do a single thing differently. It was the smart thing to do to keep each other safe. But we were also very lucky, and you know exactly what I’m talking about, because wherever you are reading this, we’ve all been going through the last couple of years together and we’re all ready to move on. Right? So let’s . . .

And with that, you are officially up to date on the Doocy family since our last cookbook. We hope you’ll enjoy our new recipes and stories!




The Five O’Clock Charcuterie Board
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THE FIVE ON THE FOX NEWS CHANNEL SHOULD BE CALLED THE HAPPY HOUR, BECAUSE during the 5 p.m. ET hour when it airs, much of America is having a relaxing drink to unwind. Maybe that’s why the show is so popular . . . the country is half in the bag.

I’m kidding—it’s popular because the hosts are hilarious and very smart and some of the best broadcasters working today. But speaking of drinks, having invited Dana Perino and her husband, Peter, over for dinner, we know that as we’re watching the program, if she was at our house during happy hour she’d be drinking sauvignon blanc—with ice. The ice keeps it chilled and slows down your alcohol consumption, which keeps your mind from going blanc.

Greg Gutfeld’s go-to drink is a good Dark ‘n’ Stormy, made with Gosling’s dark rum, angostura bitters, and ginger beer. “It reminds me of Jamaica,” Greg told me. “Or maybe the Bahamas . . . but it’s definitely a memory of being shirtless.”

“I’m into bourbon,” Jesse Watters revealed. “Harold Ford Jr. gave me a fancy bourbon bottle with the little guy on the horse on the top.”

“Do you mean Blanton’s?”

“That’s it! And it was very expensive!”

I already knew that, because I had received that exact same bottle as a gift from a young man who was buttering me up to ask for my daughter’s hand in marriage. What was Harold Ford asking for—other than fifteen more seconds for his One More Thing?

So that’s what they’re drinking. What would be on their charcuterie board if they had one splayed out on that big table they work around? Here are their world-exclusive answers.



GREG’S INGREDIENTS: SWEET AND SAVORY

Pez candy

Pop Rocks candy

Pigs in a blanket, with spicy mustard and ketchup

Deviled eggs (check out our Dinner Party Dill-Deviled Eggs)

DANA’S DELICIOUS TREATS: FLORAL AND FABULOUS

Dana’s Dazzling Salami Roses

Wheel of soft Brie or our Billionaire Bacon and Cranberry Brie

Marcona almonds

Carrot and cucumber sticks

WATTERS’S WORLD OF SNACKS

Chicken liver pâté

Sliced meat: pepperoni or soppressata

Manchego cheese, cut into thin wedges, fanned out

Seedless grapes

Honey mustard

Red and green pepper slices with dill sauce

Crackers: Wheat Thins, Triscuits, or Carr’s (his mom’s favorite)

BOARDING SCHOOL

The best instruction on building your board is to know there is no wrong way to lay this out. You want it to look like a tapestry of wonderful tastes; people will eyeball everything on the board and grab whatever looks good. When in doubt, park things where they look cool—it’s all about the pageantry of the presentation!

Quantities for each ingredient depend upon how many people you’re serving and the size of the board you’re using. Find the right size board for your purposes, and make sure it’s clean—you’d hate to ptomaine poison the cast of America’s favorite ensemble news program.

First things on the board are the big items, such as bowls of dip or wheels of Brie. Put runny condiments and candies in small bowls. Greg says he likes the idea of putting Pez or Pop Rocks candy on the deviled eggs—for texture. He’s probably kidding, he is the Comedy King of Late Night—so he could be sleep deprived. We recommend putting any candies into a small dish, but Mr. Gutfeld might suggest a jar to create a jar-cuterie.

Refrigerated foods can be out of the fridge for only 2 hours, so chill small plates for elements such as Jesse’s pâté or Greg’s deviled eggs (best to put out only a few deviled eggs at a time and freshen the plate with new cold eggs as needed).

Dana’s Dazzling Salami Roses are pretty big, so they also go on in the early round of assemblage, followed by her wheel of soft Brie, which is best served at room temperature. For a new Brie recipe, try our super-savory and -melty Billionaire Bacon and Cranberry Brie. It’s one of our tastiest new appetizers!

Now that your board is set on the larger items, fill the bare spaces with thinly sliced or cured meats and fanned-out cheeses, both snuggled up to the plates, bowls, or Brie.

Cue the crackers and/or bread slices, then fill any remaining empty spaces with nuts, olives, and sliced vegetables and fruits. Sprigs of herbs look great as an accent as long as their scent doesn’t overwhelm the food. Given the program is called The Five, the perfect herb would be thyme. Am I right?

Have a few cheese knives nearby and you’re ready for The Five . . . I mean happy hour!

DANA’S DAZZLING SALAMI ROSES

There are tons of videos online if you want a 1-minute lesson in how to make salami roses. Start with thinly sliced salami on the larger side (not pepperoni size) and a wineglass.

Set a wineglass on your counter. Fold a slice of salami in half over the edge of the glass, so that the slice is half in the glass and half hanging over the edge. Add another folded slice, overlapping it slightly with the first. Continue adding slices around the glass, using up to about 12 slices. Set a small measuring cup (say ¼ cup) into the wineglass about 1 inch deep to hold the salami slices in place. Refrigerate the glass in the fridge to chill and firm up the salami rose. When you’re ready to serve, remove the measuring cup, invert the wineglass over the board and gently ease out the salami rose. Repeat to make as many salami roses as you like!
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Live with The Five.





Tomato and Pesto Pie
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IN A BOX SOMEWHERE I HAVE A BLUE RIBBON FROM OUR 1971 COUNTY FAIR FOR THE best, most perfect tomatoes in Clay County, Kansas. A few weeks later another batch of my tomato crop was sent to the state fair, but the person from our 4-H club who took them there forgot and left them in their car trunk for three hours on the hottest day of the year. They were blistered and split open, but inexplicably they still won a second-place red ribbon, which I’m pretty sure I probably used as a coaster.

Our family tomato patch was amazing, thanks to my dad, who never used any chemicals or fertilizers. At the end of the season, he would select a single beautiful tomato and carefully remove the seeds and dry them in the garage to plant the next year. You know what you call those? Heirloom tomatoes. Jim Doocy was growing heirloom tomatoes fifty years before your grocery store knew they were a thing and started selling them for $5 a pound.

I grew up growing tomatoes, as did our kids, a couple of pint-size capitalists who started hawking them out on the street. Two basil leaves—three cents. Large tomatoes—a nickel. If they sold out their entire inventory, they’d have 45 cents in their college fund. Of course to honor their entrepreneurship, Kathy would take them to Dairy Queen and spend $12 on treats, meaning the Doocy produce business was operating at an $11.55 deficit. Today Peter and Mary both have jobs in DC—and that is exactly how Washington works!

We make this simple recipe when we have a bumper crop of garden tomatoes and basil or simply a jar of store-bought pesto sitting in the fridge screaming I’m not going to last forever! This is a blue-ribbon recipe—hope you enjoy!

Makes 8 appetizer-size slices



3 medium heirloom tomatoes (grab the prettiest ones) or 3 medium red tomatoes on the vine

1 refrigerated pie crust, at room temperature

¾ cup shredded mozzarella cheese

1 tablespoon olive oil

Sea salt and freshly ground black pepper

1 large egg

Basil pesto, for drizzling


1. Preheat the oven to 375°F.

2. Use a serrated knife to core the tomatoes and cut them into ¼-inch-thick slices. Use a toothpick to remove the seeds and watery liquids; this may seem a bit fussy but it keeps the pie bottom from getting soggy.

3. Roll out the pie dough on parchment paper into a round that’s an inch wider. Lift that parchment paper and pie crust into your sheet pan. If it runs up the sides, that’s okay, we’re going to bend back the edges later. Scatter the mozzarella across the dough, up to 1 inch from the edge, as you would if this were a pizza.

4. Arrange the tomatoes on top of the cheese, allowing them to slightly overlap and leaving about 1½ inches free around the edge of the pastry. Brush the olive oil over the tomatoes, then sprinkle with salt and pepper. Fold up the edges galette-style: Starting on one side, bend a 1½-inch portion of the dough up and over the tomatoes and gently press it flat into the tomatoes. Move over a couple inches and do the same, pleating the point where they overlap. Go around the dough, folding it all around. It doesn’t have to be perfect—rustic is the look we’re going for. Whisk an egg and brush it thoroughly over all the exposed pie dough for a golden outer crust.

5. Bake until the crust is deep golden brown and the cheese is bubbling up between the tomatoes, 23 to 26 minutes. Let the pie rest 5 to 10 minutes, then drizzle on as much pesto as you like.

6. Slice with a pizza cutter into 8 wedges and enjoy! This tart is best served the day it’s made.
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Kid pricing.
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Also by Steve and Kathy Doocy

The Mr. & Mrs. Happy Handbook

The Happy Cookbook

The Happy in a Hurry Cookbook

ALSO BY STEVE DOOCY

Tales from the Dad Side
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