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Introduction



Contrary to what the general public thinks, most authors would never be able to support themselves from their book sales. That distinction is reserved for a select few with names like King, Patterson, Roberts, and Evanovich. The rest of us hold down day jobs, sometimes more than one. Our writing becomes our second full-time job—or our third or fourth, for those of us who also juggle family responsibilities.



But writers write because we have to. It’s in our DNA. Asking us to stop creating stories would be like asking us to stop breathing. The problem for us becomes carving out time to do that writing. Some of us rise early before the rest of our family members; others stay up way past the time everyone else has gone to bed just to type out a few hundred words each night. We write during our lunch hours and on public transportation to and from those day jobs. We scrawl ideas on napkins and scraps of junk mail and sometimes even on the backs of our hands if nothing else is available.



Somehow in-between all our responsibilities we manage to complete our books. We authors are a resourceful bunch. I never realized just how resourceful until I started chatting with other authors about how they carve time out of their lives to write their books. That’s when inspiration hit—again.



I say again because last year I had an idea for a combination cookbook and advice book. Other authors thought it was a pretty good idea, and the result was Bake, Love, Write: 105 Authors Share Dessert Recipes and Advice on Love and Writing. After the publication of that book, many of the participating authors suggested I do a follow-up.



That’s when I began thinking about all those ways we find time to write. Thus, was born the idea for We’d Rather Be Writing: 88 Authors Share Timesaving Dinner Recipes and Other Tips. In this book you’ll find easy, nutritious main course recipes that require a minimum of prep time. Many are one-dish meals. For those that aren’t, simply add a salad or a cooked vegetable to round out the meal.



The cookbook portion of this book is divided into six chapters—Seafood & Fish; Meat; Pasta; Poultry; Soup, Stew & Chili; and Vegetarian & Miscellaneous. However, as I divided the recipes up into the various categories, I ran into a dilemma. Do I assign the chicken chili recipe to the Poultry chapter or the Soup, Stew & Chili chapter? And what about the tuna pasta recipe? Does it belong with Seafood & Fish or with Pasta? With no clear-cut solution, I tossed a coin. So make sure you check out all the chapters. You never know where you’ll find that perfect dinner for a Tuesday night—or any other night of the week.



Although these are all timesaving recipes, if you employ some of our authors’ cooking tips, you’ll save even more time—time you can spend writing or doing whatever it is you want to do—whether it’s spending more quality time with your kids, exercising, reading, gardening, or working at a favorite hobby. We authors aren’t the only people craving more time in our hectic lives.



This book also contains tips for saving time in various aspects of your life beyond meal prep. The authors who contributed to this book are a rather creative and resourceful bunch. I’ve already implemented some of their suggestions, and I’m sure you will, too.



For those of you who are writers, you’ll also find a plethora of great ideas to help you organize your writing life and your manuscripts.



Finally, within the pages of We’d Rather Be Writing: 88 Authors Share Timesaving Dinner Recipes and Other Tips you’ll be introduced to authors who write a wide range of fiction—everything from mystery to romance to speculative fiction to books for children, young adults, and new adults—and some who write nonfiction. Some of the authors write sweet; others write steamy. Some write cozy; others write tense thrillers.



Some are debut authors with only one published book; others are multi-published and have had long publishing careers. Some are bestselling authors who may or may not be familiar to you, but being a bestselling author doesn’t mean they still don’t have to juggle that day job along with their writing. None of the authors featured in this book are named King, Patterson, Roberts, or Evanovich.



So flip through the recipes, find something to whip up for dinner tonight, then while your meal is cooking, sit back and get to know us. Read our bios and our tips. We hope you’ll find some new recipes to try, some new authors to read, and some new tips to save time in your busy lives.



If you enjoy We’d Rather Be Writing: 88 Authors Share Timesaving Dinner Recipes and Other Tips, please consider posting a review. And if you discover some new favorite authors, please tell your friends about those authors and the books you’ve enjoyed. Word-of-mouth is an author’s best friend, and we count on our readers to provide it.



Bon appétit!

Lois Winston










Meat Recipes




Judy Alter’s Sloppy Joe



Prep time: 20 min.

Cooking time: 30 min.

Serves 4



1 lb. ground beef

15 oz. canned beans (any variety), rinsed and drained

1/2 cup onion, chopped

1/2 cup celery, diced

2 T. bacon drippings or vegetable oil

1/2 cup ketchup

1-1/2 T. Worcestershire

Dash of Tabasco sauce

1 tsp. salt

1/8 tsp. pepper

1/4 tsp. oregano

1/4 cup dry red wine

1 T. A-1 sauce (optional)



Cook onion in bacon drippings or oil. Add beef and brown. Add remaining ingredients and simmer 20-30 min.



Serve either on buns or in bowls like stew. Leftovers freeze well.

~*~

An award-winning novelist, Judy Alter is the author of six Kelly O’Connell Mysteries (Skeleton in a Dead Space, No Neighborhood for Old Women, Trouble in a Big Box, Danger Comes Home, Deception in Strange Places, and Desperate for Death), three Blue Plate Café Mysteries (Murder at the Blue Plate Café, Murder at the Tremont House and Murder at Peacock Mansion,) and The Perfect Coed, the first book in her Oak Grove Mysteries.




Donnell Ann Bell’s Taking it Easy—Go Write that Scene—Pot Roast



One of the hardest things to do for a writer on deadline or engrossed in a great scene is to stop and think, what’s for dinner? For pot roast lovers and those who want leftovers here’s a great, easy recipe that makes family and friends believe you’ve spent hours in the kitchen.



Prep time: 5 minutes

Cooking time: 3-5 hrs. in oven or 6-8 hrs. in slow cooker

Serves 4-6



3-5 lb. pot roast

1 pkg. Au Jus seasoning

1/2 cup water

1 T. oregano

Crushed garlic, to taste

1 onion, sliced

10 sm. red potatoes, halved

1 bag baby carrots

1 pkg. sliced mushrooms



Center pot roast in baking dish or in a slow cooker. (Note: if using slow cooker, use a liner for faster cleanup.) Sprinkle the packet of Au Jus seasoning on top of the roast. Add water. Surround with potatoes, carrots and mushrooms. Top with oregano and crushed garlic. Spread onion slices throughout.



Cook 3-5 hrs. at 300 degrees or in slow cooker on low 6-8 hrs. Slow cooking creates tender meat and vegetables.

~*~

Bestselling author Donnell Ann Bell grew up in the Southwest and today calls Colorado home. A homebody at heart, she concentrates on suspense that might happen in her own neck of the woods, writing “suspense too close to home.” Her books have won or been nominated for several prestigious writing awards. Titles include The Past Came Hunting, Deadly Recall, Betrayed, and Buried Agendas.




Maureen Bonatch’s Taco Pizza



Prep time: 5 min.

Cooking time: 20-25 min.

Serves: 4-5



Premade pizza crust

1 lb. ground beef

8 oz. shredded taco cheese blend

1 pkg. Taco seasoning

Shredded lettuce

Salsa

Sour cream

Olives (optional)

Avocado slices (optional)

Refried beans (optional)



Preheat oven to 450 degrees.



Brown ground beef. Drain fat. Add taco seasoning with water as directed on package. Bring to a boil. Reduce heat and simmer uncovered 3-4 min.



Spoon ground beef onto premade pizza crust. Top with cheese. Bake 8-10 min. or until crust is light brown and crisp. Heat optional beans while pizza is cooking.



Cut pizza into 6-8 slices. Top each slice with lettuce, salsa, a dollop of sour cream, and optional olives and/or avocado slices. Serve with optional refried beans.

~*~

Long walks in the beautiful state of Pennsylvania spawned Maureen Bonatch’s love of writing. She pens stories boasting laughter, light suspense, and something magical in the hope of sharing her love of finding the extraordinary in the ordinary world. Other interests include fulfilling her role as biker babe to her alpha hubby and surviving (so far) motherhood to twins. Some of her titles include Destiny Calling and Grandma Must Die.




Ashlyn Chase’s Other White Meat with Apples and Leeks



Prep time: 10 min.

Cooking time 30 min.

Serves 6



Nonstick cooking spray or olive oil

2 leeks

3 apples (your choice of variety)

6 boneless pork chops

Garlic salt



Preheat oven to 400 degrees. Lightly coat a large Pyrex pan with cooking spray or olive oil.



Cut leeks into 3” pieces and cut the lower white parts in half. Core and cut the apples into thick slices.



Arrange everything in the pan, covering the bottom completely. Nestle boneless pork chops among the other ingredients, leaving the tops exposed. Sprinkle a little garlic salt over the pork.



Bake 30 min. If desired, brown the pork chops under the broiler a few min.

~*~

Author Ashlyn Chase describes herself as an Almond Joy Bar—a little nutty, a little flaky, but basically sweet, and wanting only to give her readers an entertaining treat. Ashlyn writes light paranormal romances. Her works include her Flirting with Fangs series, her Love Spells Gone Wrong series and her upcoming Boston Dragons series. Where there’s fire, there’s Ash!




Marni Graff’s Beef N Beans



This is an easy one-pot/one-bowl meal all seven of my grandchildren love. You probably have most of the fixings in your pantry. I always double this recipe and freeze half in a foil pan. It keeps for weeks if wrapped sturdily in foil. Can be baked frozen, too, when you need a quick meal—just add 30 min. to the baking time if you don’t defrost ahead of time. I serve it with rolls and a salad or blue corn chips and carrot sticks.



Prep time: 20 min.

Cook time: 60 min.

Serves 6



1 lb. ground beef or turkey (or half and half)

1 sm. onion, diced

2 lg. cans baked beans, any flavor 

3/4 cup molasses

3/4 cup brown sugar

1 cup salsa

1/2 cup ketchup

3 T. mustard

4 slices bacon, cut into 2” pieces



Preheat oven to 450 degrees.



Brown onions and meat until cooked through. Drain excess fat and place meat and onions in a large mixing bowl.



Add next six ingredients and mix well. Spread in an 11” x 13” casserole dish (or an 8” x 10” deep foil pan for no-wash cleanup!) Dot top with bacon pieces and bake 1 hr. until bacon is crisp.



Leftovers reheat well and can be used a few nights later as the basis for a wrap or hot dog topping.

~*~

Award-winning author Marni Graff writes the English Nora Tierney Mysteries and The Trudy Genova Manhattan Mysteries. The Blue Virgin and The Green Remains won Best British Cozy from Chanticleer Media. The Scarlet Wench is on its shortlist. Death Unscripted features on-set nurse Trudy Genova, based on Graff’s real-life experiences.




Elizabeth John’s Pork and Sauerkraut



This recipe is great if you have leftover pork loin or plain pork chops. Wrap pork tightly and freeze. When you’re ready to use, thaw in the refrigerator. If using fresh pork, brown slightly first and extend cooking time. 



Prep time: 5 min.

Cooking time: 30 min.

Serves 6



2 lbs. cooked pork

2 cans or one large bag sauerkraut, rinsed and drained

Small handful of caraway seeds

1 sm. onion, chopped

Olive oil

1/4 cup water

2-3 T. brown sugar

Salt and pepper, to taste



Sauté onion in small amount of olive oil in large pan. While onion is cooking, cut pork into bite sized chunks.



Add sauerkraut, pork, brown sugar, caraway seeds, and water to pan. Stir. Cover and let simmer 15-20 min., checking that there’s enough liquid so the dish doesn’t burn. Add water or more olive oil to keep moist. Simmer until sauerkraut caramelizes. The longer the pork and sauerkraut cook together, the better. Add salt and pepper to taste.

~*~

Elizabeth John writes sweet contemporary romances and romantic suspense novels. Admittedly, she’s a TV and movie junkie and has noble intentions to practice yoga daily. Her family and writing life keep her busy. In her spare time, she can be found walking her dogs, sharing a meal with friends, gardening, or relaxing at the beach with her nose in a good book. Her debut novel is Judging Joey.




Stacy Juba’s Easy as Pie Calzone



Prep time: 10 min.

Cooking time: 20-25 min.

Serves 4



Pizza dough

1/4 lb. deli ham

1/4 lb. salami

1/4 lb. American cheese

Egg yolk

Shortening



Preheat oven to 400 degrees.



Rub shortening onto a cookie sheet to keep calzone from sticking.



Roll out dough. Layer one half with ham, salami, and cheese. Fold over and crimp edges with a fork to seal dough closed. Place on cookie sheet.



Make a couple slits in top with fork. Brush egg yolk across top of calzone.



Bake 20-25 min. until golden brown.

~*~

Stacy Juba got engaged at Epcot and spent part of her honeymoon at Disneyland Paris. In addition to working on her theme park-set Storybook Valley chick lit series, Stacy has written books about ice hockey, teen psychics, U.S. flag etiquette for kids, and determined women sleuths. Her titles include Fooling Around with Cinderella, Twenty-Five Years Ago Today, Sink or Swim, Dark Before Dawn, Face-Off, and The Flag Keeper. She is also a freelance editor.




Melissa Keir’s Hamburg Gravy



Prep time: 5 min.

Cooking time: 20 min.

Serves 4-5



This was a favorite of mine as a child. With five girls and a hungry father, my mom knew how to make budget-friendly meals. Today I like it served over egg noodles or mashed potatoes, whichever I have time to make.



1 lb. ground chuck (more if you want leftovers)

1 med. onion, sliced

3/4 cup milk

Flour

Fresh ground pepper, to taste



Brown ground chuck in a tall-sided frying pan. Drain fat. Add onions and cook until they turn almost clear.



Add milk to cover the mixture. Sprinkle in some fresh ground pepper to taste. Turn up heat and cook until just boiling.



Make a paste from a small amount of flour and water. Add to beef mixture to thicken. Serve over egg noodles, mashed potatoes, or rice.



Tip: For a one-dish meal, add some peas to the mixture when you add the milk.

~*~

Melissa Keir always wanted to be an author when she wasn’t hoping to become a racecar driver. She’d often sneak her mother’s books to fantasize about strong alpha males and plucky heroines. Her stories feature small towns and happily-ever-after plots. The Heartsong Cowboy and The Heartbroken Cowboy, part of the bestselling Cowboy Up boxed sets, have been featured on USA Today’s Happily Ever After blog. 
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