SHANNON’S IN THE KITCHEN
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DINNER DONE EASY
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‘25 EASY RECIPES
When you don’t know what to make.

Easy recipes worth remembering.
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Real Recipes for Real Life

After years of working in television, I know
one thing for sure — food has to happen fast.

Whether I'm prepping a recipe for a show,
feeding a crew, or just getting dinner on the
table for my own family, I've learned that you
don’t have to overthink a meal to make it
delicious.

That’s why I created Dinner Done Easy —
a collection of simple, approachable recipes
made with everyday ingredients. These are
meals your family will love, recipes that fit
into your busy life, and ideas that won'’t
break your budget.

My hope is that this cookbook becomes a
helptul friend in your kitchen — giving you
confidence, saving you time, and making
dinner a little easier (and a lot more enjoyable).

Thank you for inviting me into your Kitchen.
['m so glad you're here!
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Creamy, flavorful, and downright
irresistible. This easy skillet-to-oven
recipe is perfect for busy weeknights
and just might earn a few “I love yous”
around the table.

INGREDIENTS

2 tablespoons olive oil

4 boneless skinless chicken breasts

2 cloves garlic, minced

1/2 teaspoon dried thyme

1/2 teaspoon red pepper flakes

3/4 cup chicken broth

1/2 cup heavy cream

1/2 cup sun-dried tomatoes, chopped

1/2 cup parmesan cheese, grated
Fresh basil, for serving

Kosher salt and freshly ground black
pepper, to taste

DIRECTIONS

Heat oven to 375 F. Warm olive oil in a large
oven-safe skillet over medium-high heat.

Season chicken with salt and pepper and sear
until golden, about 4-5 minutes per side.
Move chicken to a plate.

Reduce heat to medium. Cook garlic briefly,
then add thyme, red pepper flakes, broth and
cream. Simmer about 5 minutes.

Stir in sun-dried tomatoes and Parmesan.
Return chicken to skillet, spoon sauce over it,
and bake about 15 minutes or until cooked

through.

5 Finish with basil and additional Parmesan
if desired.

—_ W N =

Channons Shovteit @

Use pre-chopped sun-dried

| tomatoes to save time. A little
’ extra Parmesan on top never
hurts!

— ESTIMATED NUTRITION PER SERVING - B
Per serving — about 1 chicken breast with sauce

@ ‘ Calories ‘ Protein ' Carbohydrates | Fat ‘ Fiber | Sodium
470 | 51g 6g 8¢ | MW 710mg
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Taco Casserole

v

All the bold, cheesy, taco flavors you love

with crispy tater tots on top! This easy
dump-and-bake casserole is perfect for

busy weeknights and always a family favorite.

INGREDIENTS

1 Ib ground beef

1 small yellow onion, diced

2 cloves garlic, minced

2 tablespoons taco seasoning

(or 1 packet)

1 (15 oz) can corn kernels, drained

1 (15 oz) can black beans, rinsed and drained
1/2 cup green onions, sliced

1 (7 oz) can diced green chilies

1 (19 oz) can enchilada sauce

3 cups shredded Mexican blend cheese

1 (32 oz) package frozen tater tots

For serving: sour cream, sliced black olives,
sliced green onion, chopped tomatoes

DIRECTIONS

1 Heat oven to 375°F and grease a 9x13-inch
baking dish. (Optional: pre-bake the tater tots
for 10 minutes for extra crispiness.)

In a large skillet, cook ground beef over / i _'.-': [T
medium heat for about 3 minutes. Add onion  f{f /J/"éj i il
and garlic and continue cooking until onion e { 1 VRS
softens and beef is fully cooked.

Drain if needed. Stir in taco seasoning, corn, 4 g W ¥ 57 W

DN

black beans, green onions and green chilies. For extra-crispy tater tots, bake them on a
Stir in enchilada sauce and 2 cups of the cheese. sheet pan for 10 minutes before adding
Transfer to prepared baking dish. them to the casserole. Use your favorite

toppings and make it your own!

Arrange frozen tater tots over the top.

Bake uncovered for 40 minutes. Sprinkle with ESTIMATED NUTRITION PER SERVING
the remaining cheese and bake for about (Based on 8 servings)
i

5 minutes more, until melted.
Let rest for 5 minutes and serve with sour cream, Calories | Protein | Carbohydrates | Fat Fiber | Sodium

black olives, green onions and tomatoes, if desired. 480 24g 46¢ 24¢ 6g | 960mg

N OO B W
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INGREDIENTS

1 Ib ground beef

1 onion, diced

2 tsp minced garlic

1 tbsp Italian seasoning

1 tsp basil

1 tsp oregano

1 tsp pepper

1/2 tsp salt

24 0z marinara

15 oz diced tomatoes, drained
6 0z tomato paste

16 oz cooked lasagna noodles, broken
into 1-inch pieces

Cheese:

1 cup cottage cheese

1 cup ricotta cheese

10 oz frozen spinach, thawed and squeezed dry
e Optional crushed garlic

*mix together
Top with:
e 1 cup shredded mozzarella
e 1/2 cup shredded Parmesan ¢ ;
DIRECTIONS : v g 5’ g
_ | | Line your sheet pan with parchment paper
1 Brown beef, onion, garlic and seasoning. before adding the lasagna. It makes cleanup
* | so much easier on a busy weeknight.

2 Add marinara, diced tomatoes, tomato paste and {_ J

cooked lasagna noodles. s N

| —— ESTIMATED NUTRITION PER SERVING ——

3 Spread mixture onto sheet pan. Add scoops of the (Based on 8 servings)

cheese mixture over the pasta. ' Calories | Protein | Carbohydrates | Fat | Fiber | Sodium

420 | 26 38 20 4

4 Bake at 375°F for 30 minutes. § 8 8 & § |0 J
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Ttalian

Drunken

Hearty egg noodles tossed with savory
Italian sausage, bell peppers, garlic,
diced tomatoes and a splash of white wine.
Simple ingredients, big flavor — and the
perfect comfort meal for busy nights!

" INGREDIENTS

12 oz wide egg noodles

1 Ib Italian sausage (mild or hot)

2 bell peppers, chopped (any color)
3 teaspoons garlic, minced

1 teaspoon Italian seasoning

1/2 cup white cooking wine

(dry white wine works great)

1 (28 oz) can diced tomatoes, undrained
1 tablespoon dried basil

Salt and pepper, to taste

Grated Parmesan cheese, for serving
Fresh parsley, for serving (optional)

DIRECTIONS

1 Cook the egg noodles according to package
directions. Drain and set aside.

In a large skillet, brown the Italian sausage over
medium heat, breaking it up as it cooks. Add

bell peppers and cook for 4-5 minutes, until
they start to soften.

NS

Add the garlic and Italian seasoning. Cook for
about 30 seconds, stirring often.

Pour in the white wine and let it simmer until
reduced by about half, about 4-5 minutes.

Stir in the diced tomatoes (with their juice),
basil, salt and pepper. Let everything simmer
together for a few minutes.

Add the cooked egg noodles and toss until
everything is well combined and heated through.

Serve with grated Parmesan and fresh parsley,
if desired.

N OY O B W

™\

Use your favorite bell peppers and adjust
the seasoning to your taste. Love a little heat?
Use hot Italian sausage or add a pinch of
red pepper flakes!

e

Calories

520

ESTIMATED NUTRITION PER SERVING

Protein

28g

(Based on 6 servings)

Carbohydrates
46g

Fat

28g

Fiber

4g

Sodium

820mg

GOOD FOOD @ GOOD FRIENDS @ LONG WEEKENDS
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Dump and Bake

MeaZMZ
Cas serole

- INGREDIENTS

e 1 (16 0z) package cavatapi pasta,
uncooked

e 1 (25 0z) jar marinara sauce
e 3 cups water

e 1 (14 oz) package cooked meatballs
(no need to thaw)

e 1 1/2 cups Mozzarella cheese, grated
e 1/2 cup Parmesan cheese, grated

DIRECTIONS
1 Heat oven to 425 F.

2 Combine uncooked pasta, marinara,
water and meatballs in a 9x13-inch

baking dish. Cover very tightly with foil

and bake 35 minutes. i v 5)% :F S% : :

3 Uncover, stir and test pasta. If needed, No need to thaw the meatballs. The key is

cover again and continue baking until covering the dish very tightly with foil so the
al dente. pasta can cook in the sauce and water. Give
everything a good stir before adding the cheese.
4 Top with mozzarella and Parmesan ESTIMATED NUTRITION PER SERVING
and bake uncovered another 5-10
minutes until melted. Calories | Protein | Carbohydrates Fat Fiber Sodium
600 | 292 | 65g | 25g | 5g |1,250mg

GOOD FOOD € GOOD FRIENDS € LONG WEEKENDS
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Chicken and

4

‘Casserole

- INGREDIENTS

e 1 1/2 Ibs chicken breasts, cubed

e ] can condensed cream of chicken soup

e 1/3 cup sour cream

e 1/2 teaspoon garlic powder

e Kosher salt and freshly ground
black pepper

e [ (8 0z) package dry stutfing mix

e /2 cup (1 stick) butter, melted

DIRECTIONS

Heat oven to 400 F and grease
a 9x13-inch baking dish.

Combine cubed chicken, condensed
soup, sour cream, garlic powder, salt

and pepper and spread in dish. [ often divide this casserole between two
smaller 8 x 8-inch baking dishes instead of
Combine dry stuffing mix with using one large pan. Bake one for dinner and

share the second with a friend — or cover and
refrigerate or freeze it for another meal.

melted butter and spread over

- oo DO

chicken mixture. - J

ESTIMATED NUTRITION PER SERVING ]
Bake about 30 minutes, until Calories | Protein | Carbohydrates | Fat | Fiber | Sodium
chicken is cooked through.

GOODFOOD € GOODFRIENDS € LONG WEEKENDS
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Dump and Bake

%4%%
Casserole

INGREDIENTS

e 16 oz penne pasta, uncooked

e ] (22 oz) jar aliredo sauce

* 3 cups chicken stock

* 2 cloves garlic, minced
e  2-3 chicken breasts, cooked and chopped
* ] cup parmesan cheese, grated

e 1 1/2 cups mozzarella cheese, grated

e Fresh parsley, chopped, for garnish
(optional)

DIRECTIONS
1 Heat oven to 425 E

2 Stir uncooked penne, Alfredo sauce,
chicken stock, cooked chicken and
garlic together in a 9x13-inch baking
dish. Cover tightly and bake 30 minutes.

3 Uncover, stir and test pasta. Cover and
bake another 10-15 minutes if needed.

4 Top with mozzarella and Parmesan
and bake uncovered until cheese is

melted and bubbly. Garnish with
parsley if desired.

@ Shannons Shovleut
Stir the uncooked penne, Alfredo sauce,

chicken stock, cooked chicken and
garlic together right in the 9x13-inch
baking dish.

oy

ESTIMATED NUTRITION PER SERVING

Calories | Protein | Carbohydrates | Fat Fiber

520 | 32¢ | S6g | 18g | 2¢

Sodium

| 740mg |

GOOD FOOD € GOOD FRIENDS € LONG WEEKENDS
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Baked Feta

INGREDIENTS

e ]2 ounces cavatappi or other
short pasta

e | (8-ounce) block feta cheese

e 2 pints cherry or grape tomatoes

e 1/3 cup olive oil

e Salt and freshly ground black
pepper, to taste

e 2 cloves garlic, minced

e ]/4 teaspoon red pepper tlakes,
optional

e 1/2 cup chopped fresh basil

DIRECTIONS
Heat oven to 400°F.

Place the block of feta in the center
of a baking dish. Scatter the cherry
tomatoes around it.

3 Drizzle the feta and tomatoes with
olive oil. Season with salt, pepper,
garlic and red pepper flakes, if using.

Bake for about 30-35 minutes, until

the tomatoes have burst and the feta This may be one of the easiest meals in the book.
Is very soft. For additional browning, Bake a block of feta with cherry tomatoes, olive oil
broil briefly at the end if desired. and seasonings and most of the work is already done.

5 Meanwhile, cook the cavatappi Stop then:z and serve the warm, creamy feta :and
tomatoes with toasted bread for an easy appetizer —

:Ffi{éﬁ:angRg eﬁzkaﬂfgﬁlﬁgtiﬁ ; aﬁg or toss in cooked pasta and fresh basil and you've
' turned it into dinner.

water before draining. L 3

6 Stir the hﬂF feta apd masted tomatoes H— ESTIMATED NUTRITION PER SERVING —— 1
together directly in the baking dish B .
ased on 6 servings)

until creamy. Add the cooked pasta , | * | _
and toss until coated. Add a splash of Calories | Protein | Carbohydrates | Fat | Fiber | Sodum

reserved pasta water if needed to 480 | 17g | 58g |20g | 3g |620 mg

loosen the sauce. :

7 Fold 1n the fresh basil and serve warm.

GOODFOOD € GOODFRIENDS € LONG WEEKENDS
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éned Rice

IN REDIENT
Chicken - ‘

e 1 1/2 pounds boneless skinless

chicken breasts, cut into 1-inch cubes
1 tablespoon vegetable oil

1 teaspoon paprika
1 teaspoon garlic powder
1 teaspoon kosher salt
1/2 teaspoon black pepper
1 cup (250 g) bang bang sauce, divided
Fried Rice
2 tablespoons sesame oil, divided
4 large eggs, beaten
1/2 teaspoon kosher salt
2 large carrots, diced
1 large white onion, diced
1/4 cup green onions, diced, plus more for garnish
1 teaspoon garlic, minced
4 cups long-grain white rice, cooked and cooled
1/4 cup (1/2 stick / 57 g) unsalted butter, melted
1 teaspoon lemon juice

2 tablespoons soy sauce
1/3 cup (45 g) frozen peas

* & & & & & 9 & 2 0 B »

DIRECTIONS
Chicken

1 In a large bowl, toss the cubed chicken with oil, paprika,
garlic powder, salt, and pepper until evenly coated.

2 Preheat air fryer to 400°F. Place chicken in a single layer '
in the air fryer basket. (Depending on the size of your air ' ng W
fryer, you may need to work in batches.) Air fry for 11-12
minutes, flipping halfway through, or until golden and ) 9
fodkidl tidchaa anBarmaleR nectufs € 185 R Can't find Bang Bar:lg sauce? Yum Yum sauce works
3 T T ey N T T TE— great here, too. It’s a little milder but still creamy
PTESCHTITI TR IIYK e P R L S and flavorful. If you're not a fan of spicy food,
Fried Rice use Yum Yum sauce and make this one your own.
1 To a large skallet over high heat, add 1 tablespoon sesame oil. lk_ Ly A
Once hot, pour in the beaten egres and sprinkle with salt. Scramble
gently until just set into soft curds. Transfer eggs to a plate and set aside. [ ESTIMATED NUTRITION PER SERVING 1
2 Reduce heat to medium-high. Add remaining sesame oil, carrots, _
onion, and green onions. Cook for about 5 minutes, or until carrots (Based on 6 servings)
are tender. Stir in garlic and cook 1 more minute. : : .
£ Fae Calories | Protein | Carbohydrates | Fat | Fber | Sodium
3 Add the cooled rice to the skillet. Break it up with a spatula and
stir into the vegetables. Let cook for 2-3 minutes, stirring 490 | 36¢ 47 g 20g | 3g |820mg
occasionally, until heated through. S 4
4 Add scrambled eges, melted butter, lemon juice, soy sauce, and peas.
Stir well and cook for 2-3 more minutes until everything is hot and
evenly coated.
5 Just before serving, toss the cooked chicken with 1/2 cup Bang Bang Sauce.
(Save the rest for drizzling.)

To serve, top the fned rice with the bang bang chicken. Then, drizzle
with additional Bang Bang Sauce if desired. Gamish with exira green onions.

GOODFOOD € GOODFRIENDS @ LONG WEEKENDS
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Biscuits & Gravy
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INGREDIENTS

1 pound breakfast sausage

1 can (about 12 ounces) refrigerated
biscuits, cut into quarters

6 large eggs

1/2 cup milk

1 1/2 cups shredded cheddar cheese

1 package country gravy mix, prepared
according to package directions

1/2 teaspoon onion powder

1/2 teaspoon dried thyme

Salt and pepper to taste

DIRECTIONS

1 Heat oven to 375°F and lightly grease a

9 x 13-inch baking dish.

2 Brown the sausage in a large skillet,

breaking it into crumbles. Season with
onion powder and salt and pepper to taste.
Drain excess grease if necessary.

3 Spread the cooked sausage evenly in

the prepared baking dish.

4 Whisk the eggs with 1/2 cup milk and

pour evenly over the sausage. Sprinkle
he shredded cheddar cheese over the top.

5 Prepare the country gravy according to

nackage directions. Stir the dried thyme
into the prepared gravy, then pour the gravy
evenly over the casserole.

6 Arrange the quartered refrigerated biscuits

evenly over the top.

7 Bake for 25-30 minutes, or until the biscuits

are deeply golden and the eggs are completely
set. If necessary, continue baking a few
additional minutes. Let stand about 5 minutes
before serving.

Refrigerated canned biscuits are one of my favorite
shortcuts to keep on hand. Cut them into pieces and
they can turn breakfast casseroles, chicken pot pie,
cobblers and even quick pull-apart breads mto something
that tastes like you spent a whole lot more time in the
kitchen. Here, they give you that warm biscuits-and-
gravy comfort without making biscuits from scratch.

o

-

\

— ESTIMATED NUTRITION PER SERVING —

(Based on 6 servings)

Calories

510

Protein
22g

Carbohydrates
36¢g

Fat
31g

Fiber
lg

Sodium

-,

990 mg

GOODFOOD € GOODFRIENDS € LONG WEEKENDS
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4-In gredlent

o)

INGREDIENTS
e 1 (21 oz) can blueberry pie filling

e 1 (15 0z) package lemon or
yellow cake mix

e 8§ oz whipped cream cheese

® 1/2 cup (1 stick) butter, very thinly
sliced

DIRECTIONS

Heat oven to 350 F and grease a
square baking dish.

——

i

Spread blueberry pie filling over the \*“"'- "
bottom and into the corners. - |

- e
e ——

-

@ Shannsns Sheteut
Arrange thin butter slices in a single

Arrange thin butter slices ina single | layer over the dry mix, covering as

layer over the dry mix, covering as much surface as possible.
much surface as possible. \

- ESTIMATED NUTRITION PER SERVING —

Add half the cake mix, spoon cream
cheese evenly over it, then add
remaining cake mix.

Bake 35-40 minutes, until a toothpick
inserted in center comes out clean. Calories | Protein | Carbohydrates | Fat | Fiber | Sodium

Cool 15 minutes before serving. 320 | 3g | S2g | 14g | 2g |290mg

1
2
3
4
5
6

GOODFOOD € GOOD FRIENDS € LONG WEEKENDS
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Crock Pot

Dump Cake

INGREDIENTS

® 2 (21 ounce) cans apple pie
filling (can use sugar free)

® 2 (7 ounce) packets Martha White
Apple Cinnamon muffin mix
(or your favorite brand)

® 1/2 cup (1 stick) salted butter,
melted (or cut into slices)

DIRECTIONS

Lightly coat a 4-6 quart slow
cooker with nonstick cooking spray.

Spread both cans of apple pie
filling in the slow cooker.

Sprinkle both packets of

. . € Shannon's Sho'icut
apple-cinnamon muffin mix

evenly over filling. Use melted butter or cut it into slices
and distribute it evenly over the top.

Pour melted butter over dry mix, or

distribute sliced butter evenly over d
the top. , ESTIMATED NUTRITION PER SERVING ‘~.

Cover and cook on LOW 3-5 hours Calories | Protein | Carbohydrates Fat Fiber Sodium

until topping is cooked through 38(0) 3g 623 14¢ 3g 320mg
and filling is bubbling. 1 )

@) o W N -
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o Roasted Chicken Drumstlcks

8-10 chicken drumsticks

L
e 2 Thsp olive oil

e | Thsp garlic powder
e | Thsp paprika

e Salt & pepper

lllllllllllllllllllllllllllllll

QUICK STEPS:
Toss with seasonings.

Bake at 400°F for
| 35-40 minutes.

e Chlcken Frled Rice

2 cups cooked rice

2 cups cooked chicken

| cup frozen mixed veggies
2 eggs, beaten

3 Thsp soy sauce

1 Thsp sesame oil

llllllllllllllllllllllllllllllll

QUICK STEPS:

Scramble eggs, add chicken
& veggies. Stir in rice and
soy sauce. Cook until hot.

1 can black beans (drained)
1 can corn (drained)

2 cups cooked rice

1 fried egg (optional)
Avocado, cheese, salsa

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

QUICK STEPS:

Layer rice, beans and corn.
Top with egg and your
favorite toppings.

0 eggs
1/2 cup shredded carrots
1 Thsp butter

Salt & pepper

| QUICK STEPS:

Sauté carrots until tender.
¥ o Add beaten eggs and cook
until set.

Simple Ingredients. Real Food. Less Stress.

9 One-Pot Blll‘l‘ltﬁ Bowls

1 Ib ground beef or turkez,r
| packet taco seasoning

| can black beans (drained)
1 can corn (drained)

2 cups cooked rice
Toppings of }fﬂur chmce

QUICK STEPS:

Brown meat, add seasoning.
Stir in beans, corn and rice.
Top and serve.

P

e 2 cups cooked chicken
(shredded)

¢ | packet taco seasoning

e Tortillas

e Lettuce, tomato, cheese,
SOUr cream

QUICK STEPS:
Toss chicken with seasoning
and warm. Serve in tortillas

with your favorite toppings.

0 Chlcken Salad Wraps

e 2 cups cooked chicken
(chopped)

1/2 cup mayo

1 stalk celery (chopped)
1/2 tsp onion powder
Salt & pepper

Tn::nrtlllas and lettuce

--------------------------

QUICI{ STEPS:

Mix chicken, mayo, celery
and seasonings. Spoon into
tortillas with lettuce and tomato.

-~ P

e | Ib ground chicken or turkey
e 2 Thsp soy sauce

e | Thsp hoisin or teriyaki

e | cup shredded carrots

e Lettuce leaves

IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII

QUICK STEPS:

Cook meat with sauces.
Stir in carrots. Spoon into
lettuce leaves and enjoy.

GOODFOOD € GOODFRIENDS € LONG WEEKENDS
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One trip. One simple gmcery list. Five dinners.

I WHAT TO BUY

e 2 large rotisserie chickens
(or more, as needed)

e 1 (24 oz) box pasta

(penne rotini or hngume}

1 (16 oz) bag long grain rice

1 bag mixed vegetables (12-16 oz)
1 can black beans (15 0z)

1 can corn (15 oz)

1 can diced tomatoes (14.5 0z)

1 cup cherry tomatoes

"a.'.l

Everything you need for all five recipes!

e 1 (8 0z) tube refrigerated e | cup heavy cream or milk
crescent rolls e | head lettuce (optional, for toppings)
e 1 can cream of chicken or e Garlic (1 small bulb)
cream of mushroom soup (10.5 oz) e Taco seasoning (1 packet)
e | jar marinara sauce (24 o0z) e [talian seasoning
e 1 packet ranch seasoning (1 oz) e Salt & pepper

® 2 cups shredded cheese S‘W’; S' herteul:

(cheddar or Mexican blend) I e S

e 1 cup shredded mozzarella These five recipes use about 10 cups
e 1/2 cup grated Parmesan cheese i:-f coolﬁk chickeré tné?jl, S0 ﬁ&h t%-'v’ﬂ e
¢ ] cup mayonnaise or ranch dressin arge chickens and add another 1f nee
p mayo 5 T rﬂgg}ruﬁev!eefmver cooked chicken you v
4 [ ]

7

|
-"'.r-‘l.

Creamy Garhc Chicken & Rice

e 2 cups cooked chicken
2 cups cooked rice

1 cup mixed vegetables
1/2 cup cream or milk
1 cup shredded cheese
2 cloves garlic, minced
Salt & pepper

Cook garlic and vegetables

e ‘&ﬁl ¥ until tender. Add chicken, rice

f,’}” and cream. Stir in cheese and
E_ j heat until creamy and hot.

Ch]CkEﬂ Burrito Bowls

e 2 cups cooked chicken
2 cups cooked rice

1 can black beans, drained
1 can corn, drained
1 can diced tomatoes, drained

Taco seasoning
Shredded cheese

QUICI( STEPS

Warm chicken with taco
seasoning. Layer rice, beans,
corn, tomatoes and chicken

in bowls. Top with cheese and
your favorite toppings.

*® & & 99

Cheesy Chlcken Crescent Bake

Chicken Parmesan Pasta

e 2 cups cooked chicken e 2 cups cooked chicken
e | cup mixed vegetables e 12 oz cooked pasta
e 1 can cream of chicken e 1 jar marinara sauce
or mushroom soup e 1 cup shredded mozzarella
B % f“g mrfdded ﬂeese e 1/2 cup Parmesan
= * crelécg;frg ST e Italian seasoning
QUICK STEPS & QUICK STEPS:

and hot.

Combine chicken, vegetables,
soup and cheese. Spreacl in a
baking dish, top with crescent
dough and bake according to
package directions until golden

Combine chicken, pasta and
marinara. Top with mozzarella
and Parmesan. Heat until the
sauce is hot and the cheese

2 cups cooked chicken

12 oz cooked pasta, cooled

1 cup cherry tomatoes, halved

1 cup shredded cheese

1 packet ranch seasoning

@ 1!2 r::up II]E}-’DHI‘IEISE or ranch dressmg

QUICK STEPS:

Combine cooled pasta, chicken, tomatoes and cheese. Stir ranch seasoning
into mayonnaise or dressing and toss with pasta mixture. Chill until serving.

GOODFOOD € GOODFRIENDS € LONG WEEKENDS
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One More Thin

Dinner doesn’t have to be complicated

to be good.

[f there are a couple of recipes in this book

that your family really loves, hang onto them.
Put them in your regular rotation. Make them

your own. And don't feel like you have to
reinvent dinner every single night.

-

A FEW SIMPLE REMINDERS

FROM THIS BOOK:

Use what you have.

Dinner Done Easy is supposed
to make life easier, not send you
back to the grocery store for one
ingredient.

Keep a few easy dinners
in your back pocket.

Pick two or three reclpes that you
know everybody will eat and keep
the ingredients on hand. Those are
the dinners that save you.

-------------------------------------------------------

Slmple mgredlents
still make great meals.

Rotisserie chicken, a jar of sauce,
and a few easy add-ins can turn into

something the whole family will love.

A

Most of all, remember that dinner was

never really about making something
perfect. It’s about feeding the people
you love.

Ve,
ghanﬂﬁ" v,

GOODFOOD €9 GOOD FRIENDS S LONG WEEKENDS

Chicken, Bacon Ranch Cassemle
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Shred a rotisserie chicken, mix it with a jar of Alfredo
sauce and ranch seasoning, add cooked bacon and some
cheese, then bake until hot and bubbly. Serve it over pasta,
rice or with crescent rolls for a dinner the whole family

will love.




Dinner shouldn’t be one more thing

you have to W%M
' ®

Dinner Done Easy is a week’s worth of simple,
satistying recipes for the nights when you're tired,
busy, hungry and completely out of ideas.

These are the kinds of dinners I love most:
approachable ingredients, straightforward
directions and food people actually want to eat.

Good food doesn’t have to be complicated.
y gell dinne dsne.
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Instagram + Facebook: Shannon Smith On TV
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Hi, 'm Shannon! I believe good food
brings people together, and even the
busiest days can end with a homemade
meal. I'm so happy you're here, and I hope
these recipes make your life a little easier
and your table a little fuller.




