
		
			I ONLY HAVE 
15 MINUTES 
TONIGHT

			

			Creamy Chicken Florentine Quesadillas

			White Garlic Chicken Flatbread

			Chicken Enchilada Melt Subs

			Memphis-Style BBQ Chicken Tacos with Coleslaw

			Rustic Italian Sausage Soup

			Hawaiian Smoked Sausage and Pineapple over Rice

			Cheese Ravioli with Summer Garden Vegetables

			Eggs Run Through the Garden

			Apple-Chicken Sausage and Broccoli Slaw Bowls with Garlic Dijon Honey Sauce

		

		I started creating recipes that could be finished in fifteen minutes when my oldest kids were teens. Life had suddenly gotten very busy, and I more often found myself in the car taxiing kids to practice than in the kitchen making dinner. All those hours of shuttling to and fro don’t leave much time for dinner-making, or anything else.

		I found we were often ravenous when we finally got home, and if I hadn’t filled the slow cooker earlier in the day, it meant dinner would be a scramble. It didn’t take me long to put creative juices to work figuring out shortcuts to quick meals.

		A quarter of an hour isn’t much time, but I promise you that with a little strategy and some quick work, you can get dinner on the table for your family faster than the time it would take to run through a drive-through. It will be a lot less expensive, too!

		Don’t miss the section on cooking chicken for the freezer on this page. Having meat already cooked and in the freezer is key for fifteen-minute meals. I have included some recipes for meals that don’t require cooked chicken, but your options increase if you’ve got some stashed and waiting for you.

		I also recommend a sharp knife. This is essential for any kitchen, but it becomes really important when you’re working in a time crunch. You need a tool that will work well for you, not one that will fight you with every cut.

		The next time you find yourself rushing into the house with no time for dinner-making, try one of these recipes. They’ll keep you and your family happy and keep you out of the fast-food places, too.

		TIME SAVING TIP My favorite way to speed up meal prep is to keep frozen cooked chicken handy. See this page for tips on how to cook chicken for the freezer.

		Creamy Chicken Florentine Quesadillas

		Serves 6 to 8

		Quesadillas are a quintessential back-pocket recipe you can pull out when a dinner emergency strikes. But as much as we all love Tex-Mex, it’s nice to have a change of pace sometimes. One run-of-the-mill day, I came up with these Florentine-inspired quesadillas. They’re stuffed with whatever chicken you have on hand (from the local rotisserie or from your freezer stash) and made healthier with plenty of spinach and artichoke hearts. Cream cheese and Parmesan create a melty inside to contrast with the crisped outside. You can tailor them to even the pickiest eaters (trust me, I have a few). If you have persnickety little ones, too, just pull out the artichoke hearts. And yes, you can keep those extra artichokes all to yourself!

		
			1 (8-ounce) package cream cheese, at room temperature (see note below)

			1 teaspoon garlic powder

			6 to 8 (8-inch) flour tortillas

			Olive oil

			3 cups chopped cooked chicken

			1 (15-ounce) jar artichoke hearts, quartered

			1 cup cherry tomatoes, or 1 large tomato, sliced

			1 cup spinach

			¼ cup shredded Parmesan cheese

		

		In a small bowl, stir together the cream cheese and garlic powder. Spread the cream cheese mixture over the tortillas.

		Heat a medium skillet over medium heat. Add enough oil to coat the bottom of the pan. Place a tortilla in the skillet and divide the chicken, artichoke hearts, tomatoes, spinach, and Parmesan among the tortillas, arranging the filling over one half of each tortilla. Fold the half without fillings over to make a half-moon shape. Cook until the tortilla is browned and crisp, then gently flip and cook until the second side is browned and crisp. Repeat with the remaining tortillas.

		Enjoy them while they’re hot!

		ALL-IS-NOT-LOST WORKAROUND  Forgot to let your cream cheese come to room temperature beforehand? No worries! Unwrap the block of cream cheese and place it on a microwave-safe plate. Microwave for 15 seconds. It should be soft enough that your finger leaves a slight print when you lightly press the top. Add 10 seconds, if needed.

		White Garlic Chicken Flatbread

		Serves 6

		“White Garlic Chicken Flatbread” may not sound very exciting, but I promise this recipe will not leave you missing the tomato sauce, pepperoni, or sausage that typically come with pizzas and flatbreads. This recipe grabs your attention with garlic and pepper (don’t worry—it’s not too spicy!) and then mellows out the taste with creamy mozzarella cheese. And the best part? Only fifteen minutes, start to finish!

		
			1 tablespoon olive oil

			½ cup diced onion

			2 garlic cloves, crushed

			2 tablespoons distilled white or cider vinegar

			2 tablespoons soy sauce

			⅛ teaspoon cayenne pepper

			¼ teaspoon black pepper

			1 tablespoon cornstarch

			2½ cups shredded cooked chicken

			6 mini naan, or 4 pita breads

			2 cups shredded mozzarella cheese

		

		Preheat the oven to 450°F.

		In a large skillet, heat the olive oil over medium heat. Add the onion and garlic and cook, stirring, until the onion is soft, about 5 minutes. Stir the vinegar, soy sauce, cayenne, black pepper, cornstarch, and 1 tablespoon water together in a small bowl. Turn the heat off under the skillet and pour the vinegar mixture in with the onion and garlic, stirring to combine. Add the chicken to the skillet, tossing to combine it with the sauce.

		Arrange the naan in a single layer on a baking sheet. Divide the chicken among the naan and top each with the cheese, dividing it evenly. Bake for 7 to 8 minutes, until the cheese melts and begins to brown. Serve hot.

		Chicken Enchilada Melt Subs

		Serves 6

		When I first got married, I didn’t know how to cook at all. Jim and I would get together with another married couple on the weekends, and we’d cook together. My friend taught me how to make easy chicken enchiladas during one of those cooking sessions. It’s a recipe I use to this day because it uses basic pantry ingredients, so I almost always have what I need on hand. That recipe is quick, but it requires time to bake the enchiladas. Enter this sandwich version, which has all the cheesy goodness of a chicken enchilada but fits in a fifteen-minute time crunch.

		
			3 cups shredded cooked chicken

			1 (4-ounce) can diced green chiles, drained

			1 (8-ounce) can tomato sauce

			½ teaspoon garlic powder

			Salt and black pepper

			2 cups shredded cheddar cheese

			6 sub rolls

		

		Preheat the broiler.

		In a large microwave-safe bowl, stir together the chicken, chiles, tomato sauce, and garlic powder and season with salt and pepper. Microwave the mixture for 2 minutes. Add 1 cup of the cheese and stir to combine.

		Split the sub rolls horizontally and set them cut-side up on a baking sheet. Toast the buns under the broiler, watching closely so they don’t burn. Set the top halves aside and divide the chicken enchilada filling evenly among the bottom bun halves. Top with the remaining 1 cup cheese.

		Broil until the cheese has melted and the tops look toasty. Remove from the oven and place the top of the bun on each sandwich.
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		Memphis-Style BBQ Chicken Tacos with Coleslaw
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		Serves 6 to 8

		Barbecue styles vary widely across the country. In Memphis, they use a dry rub and sometimes follow that up with a mop sauce. Even if you don’t know exactly what that means, it sounds good! This recipe is a play on Memphis-style dry rub, only we’re serving up this quick ’cue in corn tortillas, topped with creamy coleslaw. The mild spiciness of the chicken pairs perfectly with the slightly sweet crunch of the slaw. This is Taco Tuesday with a Tennessee twist!

		
			1½ teaspoons paprika, preferably smoked paprika (but regular is fine)

			¼ teaspoon black pepper

			1½ teaspoons light brown sugar

			¼ teaspoon salt

			⅛ teaspoon cayenne pepper

			¼ teaspoon garlic powder

			¼ teaspoon dry mustard

			4 cups shredded cooked chicken

			1½ tablespoons cider vinegar

			FOR THE COLESLAW

			1 (16-ounce) bag coleslaw mix

			½ cup mayonnaise

			2 tablespoons granulated sugar

			1 tablespoon cider vinegar

			Salt and black pepper

			12 to 16 corn tortillas, for serving

		

		In a small bowl, stir together the paprika, black pepper, brown sugar, salt, cayenne, garlic powder, and mustard. Put the chicken in a large microwave-safe bowl, sprinkle the spice mixture over the chicken, and toss to coat. Add the vinegar and stir. Microwave the chicken for 45 seconds to 1 minute, until hot.

		For the coleslaw, in a large bowl, stir together the coleslaw mix, mayonnaise, granulated sugar, and vinegar, season with salt and black pepper, and stir again until well combined.

		To serve, warm the tortillas in a dry skillet over medium heat. Place ¼ cup of the chicken in each tortilla and top with the coleslaw.

		Rustic Italian Sausage Soup

		Serves 6

		Soup doesn’t have to be an all-day cooking affair. This recipe takes just fifteen minutes and makes a hearty, warm meal that’s perfect for fall and winter. It relies heavily on pantry ingredients, so chances are you’ll have what you need on hand. The soup is fabulous with warm rolls and a green salad.

		
			1 teaspoon olive oil

			1 pound bulk mild Italian sausage

			1 small onion, diced

			1 garlic clove, crushed

			1 (15-ounce) can butter beans with liquid

			1 (15-ounce) can black beans, drained and rinsed

			1 (15-ounce) can diced tomatoes

			1 (15-ounce) can beef broth

			1 teaspoon dried basil

			2 cups coarsely chopped kale leaves

			½ cup shaved or shredded Parmesan cheese (optional)

		

		In a large soup pot, heat the olive oil over medium heat. Add the sausage, onion, and garlic and cook, breaking up the sausage with a wooden spoon as it cooks, until the sausage is browned. Add the beans, tomatoes with their juices, broth, basil, and kale. Cook the soup for 5 minutes, or until heated through.

		Ladle into bowls and serve topped with the Parmesan, if desired.
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		Hawaiian Smoked Sausage and Pineapple over Rice
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		Serves 6

		The simple sweet-and-sour sauce in this recipe is one of my go-to sauces. Here it teams up with smoked sausage, pineapple, bell peppers, and onions for one of my favorite fifteen-minute meals. To keep within that time frame, I usually serve this with jasmine rice because it cooks quicker than other long-grain rice varieties. You can have your o’hana (Hawaiian for “family”) gathered around the table together in short order with this meal.

		
			2 tablespoons olive oil

			1 onion, chopped into 1½-inch pieces

			2 bell peppers (any color), chopped into 1½-inch pieces

			1 garlic clove, crushed

			1 pound smoked sausage links, cut into ¼-inch-thick coins

			1 (20-ounce) can pineapple chunks in juice, drained, juice reserved

			6 tablespoons packed light brown sugar

			6 tablespoons distilled white vinegar

			¼ cup soy sauce

			2 tablespoons cornstarch

			3 cups cooked rice

		

		In a large skillet, heat the oil over medium-high heat. Add the onion, bell peppers, and garlic. Cook until the onion is soft, about 5 minutes. Add the sausage and reduce the heat to medium.

		In a small bowl, stir together the reserved pineapple juice, brown sugar, vinegar, soy sauce, and cornstarch until well combined.

		Add the sauce to the skillet and stir in the pineapple chunks. Raise the heat to medium-high and cook for 2 to 3 minutes, until the sauce begins to bubble and thicken. Serve over the rice.

		Cheese Ravioli with Summer Garden Vegetables
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		Serves 4 to 6

		Let’s talk for a minute about picky eaters. There’s at least one in every family, and sometimes it’s not one of the kids. My method of dealing with picky ones is to let them get used to seeing things on their plates that they’ve declared they don’t like. I let them pick out the zucchini or tomatoes and eat the part they do like. I do ask that they try the offending food. Eventually, they get used to seeing it on the plate and watching others eat it. As it becomes familiar, they’re more likely to try it. This meal is perfect for serving to a mixed group—the picky and the veggie lovers. Let the less adventurous skip over the good stuff and focus on the ravioli. Everyone else can enjoy platefuls of vegetable-topped pasta.

		
			2 tablespoons olive oil

			1 zucchini, chopped

			1 red bell pepper, chopped

			1 small onion, chopped

			1 garlic clove, crushed

			1 (15-ounce) can diced tomatoes, with their juices

			½ teaspoon dried basil

			½ teaspoon dried oregano

			Salt and black pepper

			1 (24-ounce) bag frozen cheese ravioli

		

		Bring a large pot of water to a boil.

		Meanwhile, in a large skillet, heat the oil over medium heat. Add the zucchini, bell pepper, onion, and garlic and cook for 5 to 7 minutes, until the onion is soft. Stir in the tomatoes, basil, and oregano and season with salt and black pepper. Reduce the heat to low and simmer.

		While the sauce is simmering, add the ravioli to the boiling water and cook according to the package instructions. Drain the ravioli and add them to the pan with the sauce, gently stirring to coat. Serve immediately.

		Eggs Run Through the Garden

		Serves 6

		The first time I heard the old diner lingo “run it through the garden,” I was covering the lunch shift in the restaurant where I worked in high school. In addition to the cafeteria line, we also had a grill that served short-order burgers, eggs, and more. I still remember the sweet older man who ordered his hamburger and told me to “run it through the garden,” meaning to add lettuce, tomato, pickles, and onion to his burger. This time we’re giving eggs the same treatment by cooking them with a pile of onions, zucchini, bell peppers, tomatoes, and herb seasoning. Teach your kids some diner lingo while you whip up this quick dish. Maybe you can get a volunteer for dish duty if you ask them to be the “bubble dancer” (dishwasher)!

		
			3 tablespoons olive oil

			¼ cup diced onion

			1 garlic clove, crushed

			1 small zucchini, diced

			1 red bell pepper, diced

			1 cup grape tomatoes, halved

			½ teaspoon dried oregano

			½ teaspoon dried thyme

			¼ teaspoon paprika

			¼ teaspoon black pepper, plus more as needed

			¼ teaspoon salt, plus more as needed

			6 large eggs, beaten

		

		In a large skillet, heat the oil over medium heat. Add the onion, garlic, zucchini, and bell pepper and cook for 3 to 5 minutes, until the onion is soft. Add the tomatoes and stir to combine.

		In a small bowl, stir together the oregano, thyme, paprika, black pepper, and salt. Sprinkle the seasonings over the vegetables and stir to combine.

		Season the beaten eggs with salt and black pepper, then pour them into the skillet with the vegetables. Cook, stirring gently, until the eggs are cooked to your liking, being careful not to overcook them.
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		Apple-Chicken Sausage and Broccoli Slaw Bowls with Garlic Dijon Honey Sauce
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		Serves 4

		This recipe gets its speed from fully cooked apple-chicken sausages and bagged broccoli slaw picked up in the produce section. Stir together a simple homemade sauce, and you have a quick dinner that is full of veggies and flavor. You won’t believe this was made in just fifteen minutes.

		
			½ cup honey

			2 tablespoons Dijon mustard

			2 tablespoons soy sauce

			Salt and black pepper

			2 to 3 tablespoons olive oil

			1 (12-ounce) package pre-cooked apple-chicken sausages, sliced into coins

			3 garlic cloves, crushed

			2 (12-ounce) packages broccoli slaw

			1 Granny Smith apple, cored and sliced into thin matchsticks

		

		In a small bowl, stir together the honey, mustard, and soy sauce, season with salt and pepper, and set aside.

		In a large skillet, heat the olive oil over medium heat. Add the sausage slices and cook until browned on both sides, transferring the slices to a bowl once browned. Add the garlic, broccoli slaw, and apple to the skillet and cook for 3 to 5 minutes. Pour the sauce into the skillet and toss to coat the slaw. Cook for 2 to 4 minutes more.

		Serve the broccoli slaw in bowls, topped with the sausage slices.

	
		
			MY REFRIGERATOR  IS EMPTY TONIGHT

			

			Mexican Rice and Bean Bowls

			Creamy Pesto and Sun-Dried Tomato Bow Ties

			High-Five Pasta

			Break-in-Case-of-Emergency Pasta Sauce

			Western Scramble Skillet

			Italian Tomato Soup with Pizza–Grilled Cheese Croutons

			Elvis Breakfast for Dinner

			Curried Chickpeas

		

		I have to admit that I really don’t like to grocery shop. If you enjoy wandering the aisles, you may wonder why I don’t like it. For me it stems from a strong dislike of running errands of any kind. It feels like busywork, and if I can find a way to get out of it, I will! (All blessings and gratefulness for the person who came up with online grocery ordering!)

		Because of my strong dislike of errand-running, I’ve become really good at pulling together a dinner by using what I’ve got in the house. Sometimes that’s easier than others, but I’m up for the challenge of crafting a recipe from next to nothing if it means I can skip a trip to the store.

		In this chapter, I’ve pulled together a few of my favorite pantry meals. These dishes are built around items you can keep stocked in your kitchen. Many of the ingredients are shelf-stable, others will last quite a while in the refrigerator, and the rest are things commonly found in a reasonably stocked (or even nearly empty) kitchen.

		The next time you feel like Mother Hubbard, turn to this chapter to find your dinner recipe. Don’t forget to substitute if you don’t have the exact ingredient called for in the recipe. I’ve included lots of ideas for making substitutions, but let your imagination and the contents of your pantry dictate. No need for a trip to the grocery.

		Mexican Rice and Bean Bowls

		Serves 6

		This has been a go-to recipe in my house for twenty years. (If that’s not a sign a recipe’s a keeper, I don’t know what is!) It was given to me by a friend back when I had little babies, and if it outlasted that exhausting season in my life, I know it can stand up to anything. It’s perfect for so many reasons: it’s fast, healthy, inexpensive, and filling. Oh, and delicious, of course. It’s also extremely adaptable—it is vegan if you leave out the cheese. You can even adjust it at the table if you have a whole gamut of palates to contend with; let each member of the family choose their variety of salsa and the spiciness of their hot sauce.

		
			2 to 3 tablespoons olive oil

			1 onion, chopped

			1 garlic clove, crushed

			1 tablespoon chili powder

			1 teaspoon ground cumin

			2 (15-ounce) cans dark red kidney beans, drained and rinsed

			1 cup salsa

			3 cups cooked brown or white rice

			Cheddar cheese, shredded, for serving (optional)

			Sour cream, for serving (optional)

			Salsa or hot sauce, for serving (optional)

		

		In a large skillet, heat the oil over medium heat. Add the onion and garlic and cook until the onion is
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		GRATITUDE

		

		Every morning as part of my routine, I write down at least three things I’m thankful for. The names here were part of my morning lists multiple times while I was writing this book.

		Thank you to my family: To Jim, my husband, who has always encouraged me and cheered me on. To Meredith, Stephen, Peter, Kate, Isaac, and Mia, who have done so much taste-testing! I love the dinner traditions we’ve shared together.

		Thank you to those who helped with the book writing: To Maria Ribas, my literary agent, who worked with me to develop this from an idea into a full book. To Susan Tjaden, my editor, who has been a dream to work with. Thanks also to Meredith Garrison and Mary Beth Brannon for your help in cleaning up the first draft of the manuscript, and to Beth Moore, my assistant, who helped me organize and thank everyone who tested recipes. To Kate Sabella, for her help with the grocery lists in the book.

		To the many people who have read my blog over the years: Your feedback and support have meant the world to me.
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