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To my children.
Without your insistence on eating,

I would have starved to death years ago.
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Section IIT — Oven
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Section I'V- Cheap & Easy
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Hot Dog Wraps
Easy Chicken Fajita's
Cold Tuna (or chicken) pasta salad
Tuna Melts
Hamburger Pizza
Open Faced Sandwiches
Poor Man's Bruschetta
Chicken in a Basket
Breakfast Rice
Grits 'n Smokies
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"The most remarkable thing about my mother is that for thirty years she served the family
nothing but leftovers. The original meal has never been found."
- Calvin Trillin

I will share a secret with you...

I hate to cook, and there are days that dying of starvation seems like a reasonable plan. And yet, I love cookbooks, I
own hundreds of them. I have so many they take up a decent chunk of kitchen storage space. Oh, I don't use them (let's
not be silly) but I will occasionally thumb through them, looking at the pictures of food, then discard the idea of
making whatever catches my eye when I see the list of ingredients (Gasp! It needs 10 whole items to make?! I feel
faint, make it stop!) and firmly shut the book. Nope. Nope. Nope.

Believe me when I tell you, I share your pain at the idea of cooking, every day. Just gives you the shivers, don't it?
In an effort to help ease your pain I have put together this cookbook of the many recipes I have created out of sheer
laziness and the need to feed my children on a daily basis. Almost everything in this book is grab, open, dump, stir
(sometimes), and walk away. There are a few exceptions to this rule, mostly in the Stove Top section, but they also
have the advantage of being quick. And most of the recipes only call for a handful of ingredients. There are a few that
have a longer list, but for the most part, they require little effort, just open and dump.

So, if you have decided that today cooking is a better option than starving, continue turning pages until something

looks worth your efforts. If not, keep this cookbook handy, tomorrow might be your day.






"Part of the secret of success in life is to eat what you like and let the food fight it out

inside."
/ Crock Pot

The crock pot may be the single most amazing thing ever invented for the lazy cook. I love being able to just grab

- Mark Twain

things from my cabinets and freezer, throw them into the crock pot, and then walk away for hours. (I just have to
remember to do all this in the morning, which may be the only downside to it.)

Now, as you go through these recipes, not just in this section but in all of them, you will often see "spice to taste".
For me, my fall back spices generally are pepper, garlic, dill, and the mixed spices you can get pretty much everywhere
like, Garlic & Herb seasoning, or Hamburger seasoning. Most of the time I have absolutely no idea what I am going to
add to any particular meal, it really does depend on my mood more than anything else. So, whenever I am cooking, I
will start randomly grabbing spices from my extensive spice rack and sniff them, if it smells good with what I am
cooking, I add it, if not, I close it and move on until I'm bored.

I know most cookbook will give you an exact amount of whatever they believe it the perfect amount of
whatever spice they want you to use, but the fact is, we all have different tastes, and while a few spices are
necessary for various recipes, most are just the personal preference of whoever wrote the cookbook. If it's
necessary for the recipe to work, I will add it, if it is not, I'll leave it up to you to decide. If you like your meals
spicier, add sriracha, hot sauce or whatever you love that makes you sweat. If you don't like heavily spiced
meals, then tone it down to what you are comfortable with.

There will also be options that you can add, or not add. Over the years I have used them, or not, depending on who I
am cooking for and allergies. I also add alcohol to some of my recipes, again, they are always optional and by the time
whatever is finished cooking is done, it's no longer going to get you drunk. But again, it's entirely up to you.

Every recipe in this book can be changed or modified to suit your personal tastes. Go wild, add things, change
things, have fun with it. Not a single recipe here is written in stone, so don't be afraid to try something different.

It's your food, be happy with it.
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