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Easy Weeknight Dinners Quick and Easy Dinner Recipes Looking for quick and easy dinner recipes? Allrecipes has
more than 2, trusted quick and easy main dish recipes complete with ratings, reviews and cooking tips.

Take the easy way out instead. Simpler dishes made with basic ingredients are the way to go. From breakfast
to lunch, dinner, and dessert, here are 50 dishes that can be prepared in 20 minutes or less. Steel-cut oats have
the highest nutrition, but they take about 30 minutes to soften. The quick-cooking variety, however, takes only
five to seven minutes. You can expand on this basic recipe by substituting or adding other tender greens,
vegetables , and meats that are already cooked. It looks impressive and can be whipped up quickly to feed a
crowd in almost no time at all. You can also use whipped cream instead of yogurt and cookies instead of
granola for a sweeter twist. This berry shake uses all frozen and raw ingredients that just get blended together.
It takes about three to five minutes to cook an egg. Meanwhile, toast bread or a roll in a broiler with a slice of
cheese. Then set the egg on top of the cheese and cover with the other half of the bread or roll, adding
seasonings to taste. Having deli meat or other pre-cooked, sliced meat on hand is what makes this so easy to
whip up. A batch of tuna salad will stay good in the fridge for a few days, making it quick to assemble meals
throughout the week. While you could certainly take your time simmering homemade sauce for hours, this
dish can also be whipped up lightning fast with a jar of sauce. They add a ton of slow-cooked flavor instantly.
But once the can is open, transfer the contents to a jar to keep them fresh as you work your way through them.
This recipe calls for a chipotle mayonnaise, but substituting one pepper from a can of chipotles in adobo sauce
and adding mayonnaise also works well. Keeping shredded cheese and bread in the freezer ensures you always
have a backup 5-minute meal plan. Just allow a little extra time for the ingredients to thaw in the heating
process. The possible combinations are endless, and relying on freezer and pantry staples cuts prep time.
Cooking the couscous in broth rather than water and adding a few spices yields a flavorful result, which can be
tossed or topped with practically anything for a quick meal. Canned beets give it a pink color. Then toss the
noodles with just about anything to make a delicious meal. This recipe calls for canned black beans, but
rotisserie chicken or another cooked meat would also work well. Get the condiments together while the
enchiladas are broiling. Combine fresh zoodles with a quick blended sauce of avocado and common herbs for
a creamy and flavorful meal. It can churn out delicious soups and stews in practically no time. Lentil soup is a
particularly fast recipe that starts with dried lentils, a relatively quick-cooking legume taken to lightning speed
with this method. The estimated cooking time for this dish: Relying on ready-to-go and quick-cooking add-ins
such as garbanzo beans and spinach ensures a swift process. Using a condiment that is already rich in taste,
such as balsamic vinegar, eliminates the need to spend a long time simmering ingredients together. Fresh miso
can be found in many grocery stores and most Asian markets, and it can also be used in salad dressings and
marinades. To keep cooking time down, prepare any side items such as grilled or toasted bread while the
mussels are cooking.
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Some quick and easy dinner ideas require little chopping, or just a single pan, or even very little cooking. In this case, all
the ingredients cook in the oven, which makes for very little prepâ€”and very few dishes to wash.

We all have our favorite go-to pasta meals for busy nights, and a roast chicken always hits the spot, but when
our usual recipes get boring, look here for meal ideas. Pressure Cooker Vegan Chili: A jar of mango chutney
acts as the base of this shrimp stir-fry. Cooked on the grill or in the oven, these foil packets require no cleanup.
Punchy Thai basil, chiles, and garlic add a burst of flavor to this simple ground chicken stir-fry. Serve with
sticky white rice so you can soak up every last bit of sauce. Bake pasta without having to boil it beforehand by
giving it a quick soak. A rotisserie chicken cuts the labor involved in assembling these lettuce wraps. Get the
classic flavor of cacio e pepe in even less time than usual. Skip waiting for a pot of pasta water to boil, and
swap your noodles for chickpeas instead. They have more protein too! Seasoned with your favorite spices or
marinade, these flexible chicken and broccoli packets can be changed up every time you make them. Start with
this veggie-loaded soup, then add sausage, bacon, or Parmesan depending on your preference. That way,
everyone in your house gets a bowl of soup they love. Three ingredients, 12 minutes, and vegetarian to boot
â€” could it get any easier? We love everything about this simple and fresh sheet-pan chicken and veggies. A
jumble of veggies and black beans put a much fresher spin on hot dogs. When homemade food tastes this
good, skipping the takeout is a no brainer. Whip up your favorite restaurant meal in just over a half hour with
a cast iron pan. A side of pasta or mashed potatoes completes the meal. Sneak in veggies by sandwiching them
in between cheese and chicken. Tangy tzatziki dip on the side is a fresh alternative to ranch dressing. Cheesy
bean casserole will please the whole fam on a time-strapped night. This stir-fry will please those on a paleo,
low-carb, and gluten-fee diet. This classic dish stars a few secret convenience ingredients you probably have
in your pantry already. Spicy chorizo and sweet scallops cook up quickly in this kale-flecked stir-fry.
Sheet-pan chicken gets a big boost of flavor with lemon, feta, olives, and roasted veggies. Using the grill adds
another layer of unexpected flavor. Keep frozen tortellini on hand for when you need to whip up dinners in a
flash. Loaded with veggies, these protein-packed lemon chicken quinoa bowls fill you up while fueling your
body with good stuff. Make your quesadillas into a more substantial meal by filling them with tequila-lime
chicken. A dollop of sour cream on top, and dinner is served. This savory Mexican shrimp skillet can be on
the table and ready to eat in 20 minutes. Creamy ricotta and Parmesan transform this pasta dish into a
grown-up version of macaroni and cheese. Skip the fried tortilla bowl, and add extra nutrition to your taco
salad by including a healthy dose of quinoa. It makes great leftovers too. Zesty shrimp cooks up in minutes for
a seriously ideal weeknight meal. This is not your average salad. Garlic shrimp, avocado, rice noodles, and
lots of herbs combine for a hearty bowl with quite the kick. Bake these rolled chickens in the oven for a
surprisingly easy and satisfying meal.
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Quick and easy dinner recipes for busy nights and dinners ready in 30 minutes or less. Busy nights are about to get so
much more delicious.

Yum Shares Sometime the hardest part of getting dinner on the table is thinking of something to make! A
quick and easy dinner that everyone in your family will enjoy is no longer just a fantasy. These recipes make it
a reality! Spice up your quick dinner ideas with this delicious chicken tostada recipe. This is also a great recipe
for using leftover chicken, so make the delicious marinaded chicken for dinner the night before and use the
leftovers to make this delicious meal even quicker. Pasta is a go to dinner for many people. This not only
makes for a quick dinner, but for an easy clean up! Grilling is a quick way to get dinner on the table and this
grilled honey mustard chicken recipe is perfect to serve with a side of veggies or add to the top of salad. This
recipe uses a bag of broccoli slaw, which removes the need for any slicing and dicing. This saves a ton of prep
time. And other great recipe that is quick to get on the table, delicious, and only uses one pan are these baked
fajitas. These chicken fajitas are full of flavor and only take about 30 minutes in the oven. If you love steak but
are too busy during the week to grill one up, these steak bites are the perfect solution. This is a huge family
favorite and can be served with any of your favorite sides. Stir fry recipes are always good for a quick and
easy dinner. And this Mongolian Beef recipe delivers both with a lot of flavor. Another one of our favorite
quick dinner ideas is this baked pesto chicken. Full of flavor and perfect served with rice or pasta. And one
final one pot recipe. This is another recipe that utilizes broccoli slaw to cut done on prep time. And the thinly
sliced veggies mean kids will eat them without complaint. I hope you will give all of these quick and easy
dinner ideas a try. Be sure to scroll down and sign up to receive my FREE weekly meal plan for more great
recipes you will love. Join hundreds of others who love sharing dinner time ideas. Now check your email to
confirm your subscription. There was an error submitting your subscription.
Chapter 4 : Quick and Easy Recipes - calendrierdelascience.com
40+ Quick & Easy Pasta Recipes. When you need to get dinner on the table fast, pasta is the perfect standby. Get out of
your spaghetti-with-red-sauce rut thanks to these quick-prep dishes that include classic basics and a few inventive
twists.

Chapter 5 : Quick + Easy Casserole Recipes and Casserole Meal Ideas - calendrierdelascience.com
Start the evening off right with these quick and easy dinner ideas, like our favorite chicken fried steak or pork tenderloin
recipes. Read More 12 Trees that Will.

Chapter 6 : Quick and Easy Dinner Recipes - calendrierdelascience.com
My family enjoys meat loaf, but sometimes I can't spare the hour or more it takes to bake in the traditional shape. A
quick alternative is to divide the meat mixture into muffin cups for individual servings that are ready in less than 30
minutes.

Chapter 7 : Quick Dinner Ideas | Recipes from Your Homebased Mom
30 Quick and Easy Instant Pot Recipes for Weeknight Dinners These easy dinner ideas offer *instant* gratification. By
Katelyn Lunders and Jennifer Aldrich.

Chapter 8 : 20 Homemade Halloween Recipes - Food Party And Snack Ideas
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With recipes this easy, even the pickiest person at your table will be satisfied. Need more easy dinners? Try our cheap
and easy recipes for every week of the year.

Chapter 9 : | Southern Living
58 Cheap And Easy Dinner Recipes For Every Week This Year. These will make you want to ditch takeout for good.

Page 4

