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1/67 Quick Tater Tots Bake Recipe photo by Taste of Home Total Time 45 min Servings 4 servings From the Recipe Creator: I like to make this Tater Tot casserole when time before supper is short. If we have unexpected company, I just double the ingredients and use a 13x9-in. pan. I call it my Please Stay Casserole! Jean Ferguson, Elverta, California
Nutrition Facts: 1-1/2 cups: 570 calories, 35g fat (12g saturated fat), 87mg cholesterol, 1357mg sodium, 37g carbohydrate (5g sugars, 4g fiber), 26g protein. Tater Tot casseroleaka hotdish to Minnesotanshas its roots in the Midwest, but this six-ingredient casseroles popularity has spread all over the country. 2/67 Total Time 30 min Servings 4
servings From the Recipe Creator: Skip the takeout and give this pad thai recipe a try if you need a quick and easy meal. Taste of Home Test Kitchen Nutrition Facts: 1-1/4 cups: 361 calories, 8g fat (2g saturated fat), 78mg cholesterol, 1669mg sodium, 53g carbohydrate (23g sugars, 2g fiber), 19g protein. Our easy pad Thai recipe is ready in less than
30 minutes, and it tastes just as good as takeout. Its the perfect quick-cooking meal for an easy weeknight dinner, and making it wont break the bank, either. 3/67 Total Time 30 min Servings 12 servings From the Recipe Creator: Though still debated, Tucson is generally credited as the original home of chimichangas (fried "burros", as we call them,
stuffed with meat, onions and chiles). I've combined several recipes into this one, and it's fairly authentic. Laura Towns, Glendale, Arizona Nutrition Facts: 1 chimichanga: 343 calories, 13g fat (4g saturated fat), 25mg cholesterol, 862mg sodium, 41g carbohydrate (2g sugars, 7g fiber), 16g protein. These easy chimichangas can be made with any type
of meat, so this is a great recipe for using up leftover chicken, beef or pork.You can also make them ahead of time and keep them refrigerated until youre ready to hit the deep fryer. 4/67 Slow-Cooker Pot Roast Recipe photo by Taste of Home Total Time 6 hours 15 min Servings 8 servings From the Recipe Creator: Because I work full time, this slow
cooker pot roast is my go-to when I want a hearty, home cooked meal. Its a comfort to walk in and smell this roast simmering. Gina Jackson, Ogdensburg, New York Nutrition Facts: 5 ounces cooked meat with 1/2 cup gravy: 380 calories, 22g fat (10g saturated fat), 126mg cholesterol, 467mg sodium, 8g carbohydrate (2g sugars, 1g fiber), 35g protein.
This pot roast is rich and flavorful, with ultra-tender shreds of meat that basically melt in your mouth. Bonus: The slow cooker makes it super simple and lets you come home to the incredible aroma of a ready-to-eat dinner. 5/67 Cowboy Stew Recipe photo by Taste of Home Total Time 30 min Servings 11 servings From the Recipe Creator: I made up
this dish back in the early 1970s when I was down to very little food in the house. Since it's a combination of barbecue sauce, hamburger, hot dogs and beans, this one-skillet meal makes both children and adults happy. Val Rananawski, Millville, New Jersey Nutrition Facts: 1 cup: 469 calories, 23¢g fat (9g saturated fat), 84mg cholesterol, 1256mg
sodium, 39g carbohydrate (5g sugars, 9g fiber), 28g protein. This Dutch oven stew has only five ingredients, and is prepped, cooked and on the table in less than 15 minutes. And its an easy dinner recipe to riff onadd some heat by using a spicy sausage, such as chorizo or andouille; toss in pickled jalapenos or chipotle peppers; or mix in frozen or
canned corn or green beans.If you loved this stew, then dont forget to check out this hearty cowboy soup recipe. 6/67 Cube Steak Recipe photo by Taste of Home Total Time 8 hours 45 min Servings 6 servings From the Recipe Creator: Cube steaks and gravy are a hearty home-style dinner your family will love after a busy day. The slow-cooked beef is
wonderful served over mashed potatoes or noodles. Judy Long, Limestone, Tennessee Nutrition Facts: 1 each: 245 calories, 7g fat (2g saturated fat), 64mg cholesterol, 850mg sodium, 16g carbohydrate (4g sugars, 1g fiber), 29g protein. This is a hearty homestyle dinner your family will love after a busy day. The slow-cooked beef is wonderful served
over mashed potatoes or noodles. 7/67 Baked Chicken Tenders Recipe photo by Taste of Home Total Time 25 min Servings 4 servings From the Recipe Creator: These strips are designed for kids, but tasty enough for company. The tender strips are moist and juicy and would also be great on a salad. Becky Oliver, Fairplay, Colorado Nutrition Facts: 3
ounces cooked chicken: 194 calories, 2g fat (0 saturated fat), 56mg cholesterol, 518mg sodium, 14g carbohydrate (1g sugars, 1g fiber), 31g protein. Diabetic Exchanges: 3 lean meat, 1 starch. Chicken tenders are the ultimate comfort food. Golden, crunchy and ideal for dipping, theyre a great choice for dinner, especially if you have picky eaters.
Homemade chicken tenders are tastier and better for you than fast food, and are easier to make than you might think.Also, for dinner tonight, whip up one of our quick and delicious chicken tenderloin recipes. Youll have a meal on the table in no time! 8/67 Mostaccioli Recipe photo by Taste of Home Total Time 1 hour Servings 12 servings From the
Recipe Creator: Even though we're not Italian, this rich, cheesy pasta dish is a family tradition for holidays and other special occasions. It tastes just like lasagna without the layering work. Nancy Mundhenke, Kinsley, Kansas Nutrition Facts: 1 cup: 431 calories, 22g fat (9g saturated fat), 77mg cholesterol, 885mg sodium, 37g carbohydrate (8g sugars,
2g fiber), 23g protein. Lasagna isnt the easiest of dishes to pull off on a weeknight. This simple dinner idea has all the flavor of lasagna, but without the work of layering the ingredients. 9/67 Easy Coq au Vin Recipe photo by Taste of Home Total Time 30 min Servings 6 servings From the Recipe Creator: I love being able to fix a fancy gourmet dish in
such a short amount of time and still have it turn out so delicious. To reduce fat, use chicken tenderloin pieces or skinless chicken breasts. This recipe is really fabulous served with rice. Judy VanCoetsem, Cortland, New York Nutrition Facts: 1 serving: 255 calories, 11g fat (3g saturated fat), 80mg cholesterol, 648mg sodium, 9g carbohydrate (4g
sugars, 29 fiber), 26g protein. Diabetic Exchanges: 3 lean meat, 1/2 starch, 1/2 fat. Usually coq au vin takes hours, but to make this red wine-braised chicken recipe weeknight friendly, our recipe uses boneless, skinless chicken thighs instead of a bone-in bird. Theres a reason this TikTok recipe went viral! Baked feta pasta is simple to throw together,
takes less than an hour to cook, and is incredibly creamy and delicious. 11/67 The Ultimate Fish Tacos Recipe photo by Leticia Almeida for Taste of Home Total Time 30 min Servings 6 servings From the Recipe Creator: This recipe is my favorite meal to prepare. Adding my own personal touch to the marinade makes my fish tacos pop with flavor. I
warm corn tortillas on the grill and add salsa, cilantro, purple cabbage and fresh squeezed lime. Yvonne Molina, Moreno Valley, California Nutrition Facts: 2 tacos: 284 calories, 5g fat (1g saturated fat), 124mg cholesterol, 278mg sodium, 26g carbohydrate (2g sugars, 4g fiber), 35g protein. Diabetic Exchanges: 5 lean meat, 1-1/2 starch, 1/2 fat.
Looking for a quick, family-friendly way to add more seafood to your diet? What better way to introduce your kids to mild, flaky whitefish than when its seasoned with familiar spices and wrapped in a warm corn tortilla? 12/67 Quick Apricot Chicken Recipe photo by Taste of Home Total Time 15 min Servings 4 servings From the Recipe Creator: This is
one of my favorite ways to fix chicken in a hurry. Everybody just loves it, and leftovers are always just as good the next day. For variation, Ive used pork instead of chicken and added additional ingredients like pineapple, mandarin oranges, snow peas and broccoli. Vicki Ruiz, Twin Falls, Idaho Nutrition Facts: 1 cup: 391 calories, 16g fat (3g saturated
fat), 63mg cholesterol, 673mg sodium, 34g carbohydrate (26g sugars, 2g fiber), 28g protein. When looking for simple dinner ideas, dont forget that your microwaves here to help. For another variation on this easy weeknight recipe, try using pork instead of chicken, and add other ingredients like pineapple, mandarin oranges, snow peas and
broccoliwhatever you have on hand. 13/67 Sausage Potato Skillet Recipe photo by Taste of Home Total Time 30 min Servings 2 servings From the Recipe Creator: While I was growing up, both my parents worked, so I often went home for lunch with my Italian girlfriend. Lunch was always the samesausage, fried potatoes, green peppers and onionsbut
I could never get enough of my favorite meal. Amelia Bordas, Springfield, Virginia Nutrition Facts: 1 each: 416 calories, 22g fat (6g saturated fat), 45mg cholesterol, 544mg sodium, 40g carbohydrate (6g sugars, 4g fiber), 15g protein. Sausage pairs well with other veggies, like zucchini, tomatoes and broccoli, so feel free to toss some extra vegetables
into your skillet. 14/67 Cornflake Chicken Recipe photo by Kayla Widmer for Taste of Home Total Time 40 min Servings 4 servings From the Recipe Creator: I took a recipe off a box of baking mix and altered it to make the prep easier. The result was this moist oven-fried cornflake chicken with a thick golden coating that's a lot crisper than the
original. Angela Capettini, Boynton Beach, Florida Nutrition Facts: 1 drumstick and 1 thigh: 534 calories, 18g fat (7g saturated fat), 143mg cholesterol, 972mg sodium, 44g carbohydrate (3g sugars, 1g fiber), 46g protein. This simple chicken dinner idea can be made even faster if you opt for boneless chicken breasts and thighs instead of bone-in
chicken. 15/67 Shrimp Quesadilla Recipe photo by Taste of Home Total Time 30 min Servings 2 servings From the Recipe Creator: Quick and simple enough for any weekday, this dish boasts a refreshing flavor special enough for guests. Serve with salsa on the side and a frosty smoothie, if you'd like. Tiffany Bryson-San Antonio, Texas Nutrition Facts:
1 quesadilla: 523 calories, 27¢g fat (8g saturated fat), 163mg cholesterol, 707mg sodium, 38g carbohydrate (3g sugars, 4g fiber), 30g protein. It takes less than 10 minutes to cook up these spicy, cheesy shrimp quesadillas. To save even more time, use cooked shrimp instead of raw. 16/67 Total Time 30 min Servings 4 servings From the Recipe Creator:
Cleanup is a breeze with this creamy spinach chicken. To make things even easier, tear the spinach with your hands instead of cutting it. Taste of Home Test Kitchen Nutrition Facts: 1-3/4 cups: 698 calories, 42g fat (22g saturated fat), 170mg cholesterol, 1061mg sodium, 35g carbohydrate (5g sugars, 4g fiber), 45g protein. This quick and easy pasta
dinner idea uses a can of cream of mushroom soup to add lots of flavor while saving lots of time. 17/67 Loaded Mexican Pizza Recipe photo by Taste of Home Total Time 30 min Servings 6 servings From the Recipe Creator: My husband is a picky eater, but this healthful Mexican-style pizza has such amazing flavor that he actually looks forward to it.
Leftovers taste even better the next day. Mary Barker, Knoxville, Tennessee Nutrition Facts: 1 piece: 295 calories, 8g fat (3g saturated fat), 17mg cholesterol, 581mg sodium, 40g carbohydrate (5g sugars, 6g fiber), 15g protein. Diabetic Exchanges: 2-1/2 starch, 1 vegetable, 1 lean meat. Loaded with beans, veggies and cheese, this easy pizza recipe
will be the saving grace of any busy vegetarian looking for simple dinner ideas. 18/67 Country Chicken and Gravy Recipe photo by Taste of Home Total Time 30 min Servings 4 servings From the Recipe Creator: Here's a lightened-up take on the classic southern comfort-food dish: chicken and gravy. This recipe has been a hit at our house since the
first time we tried it! Ruth Helmuth, Abbeville, South Carolina Nutrition Facts: 1 chicken breast half with 2 tablespoons gravy: 274 calories, 8g fat (3g saturated fat), 72mg cholesterol, 569mg sodium, 20g carbohydrate (6g sugars, O fiber), 28g protein. Diabetic Exchanges: 3 lean meat, 1 starch, 1/2 fat. This recipe calls for four boneless skinless
chicken breast halves, but you can also use chicken thighs, which will yield a slightly juicier, more tender final product. 19/67 Total Time 35 min Servings 8 servings From the Recipe Creator: These steak and shrimp kabobs make any get-together special. Cubes of marinated steak are skewered with shrimp and veggies, then grilled. For picnics, I
assemble the kabobs at home and carry them in a large container. Karen Mergener, St. Croix, Minnesota Nutrition Facts: 1 kabob: 258 calories, 3g fat (1g saturated fat), 92mg cholesterol, 1326mg sodium, 30g carbohydrate (24g sugars, 2g fiber), 26g protein. In this simple dinner, cubes of marinated steak are skewered with shrimp and veggies, then
grilled. Its easy to swap out the ingredients for kabobs, as long as they hold up well on the grill. Try using zucchini, asparagus, yellow squasheven pineapple! 20/67 Total Time 3 hours 20 min Servings 8 servings From the Recipe Creator: We love seasonal poblano peppers, so this slow-cooker pork loin with many southwestern seasonings is a family
favorite. It can be served in a variety of ways too. Its fantastic with rice and beans, or in a taco with hot sauce. Johnna Johnson, Scottsdale, Arizona Nutrition Facts: 1-1/4 cups: 274 calories, 10g fat (3g saturated fat), 85mg cholesterol, 588mg sodium, 10g carbohydrate (4g sugars, 1g fiber), 34g protein. Three hours in the slow cooker turns this spice-
coated pork loin into a tender, juicy, succulent dinner with minimal effort. Serve over perfectly cooked rice. 21/67 Vegetable Turkey Soup Recipe photo by Taste of Home Total Time 1 hour 15 min Servings 6 servings From the Recipe Creator: Low-sodium ingredients don't diminish the full flavor of this brothy ground turkey vegetable soup. The turkey
lends a heartiness that everyone will welcome on a cold blustery evening. Bonnie LeBarron, Forestville, New York Nutrition Facts: 1 cup: 181 calories, 6g fat (2g saturated fat), 55mg cholesterol, 498mg sodium, 14g carbohydrate (8g sugars, 3g fiber), 18g protein. Diabetic Exchanges: 2 lean meat, 1 starch. Because this soup is dairy-free, its simple to
freeze. Make a big batch for tonights dinner, then freeze the rest for the next time youre too tired to cook! 22/67 Cheesy Chicken Parmigiana Recipe photo by Emily Davis for Taste of Home Total Time 40 min Servings 2 servings From the Recipe Creator: My husband used to order chicken parmigiana at restaurants. Then I found this recipe in our
local newspaper, adjusted it for two and began making the beloved dish at home. After more than 50 years of marriage, I still enjoy preparing his favorite recipes. Iola Butler, Sun City, California Nutrition Facts: 1 chicken breast half: 444 calories, 26g fat (8g saturated fat), 166mg cholesterol, 1496mg sodium, 23g carbohydrate (5g sugars, 3g fiber),
29g protein. To make this easy weeknight dinner lighter (and a little bit faster), cook the chicken without breading. Simply coat the chicken with salt and pepper, as well as the dried herbs, before cooking in a skillet. You dont need to know anything about cooking to make delicious spare ribs at home. Simply put all the ingredients in this recipe into a
slow cooker, set the heat to low, and in 5 to 6 hours, dinner is served. 24/67 Instant Pot Whole Chicken Recipe photo by Kristina Vanni for Taste of Home Total Time 40 min Servings 6 servings From the Recipe Creator: We love rotisserie chicken, and now with an Instant Pot I can have it ready to eat in an hour or so. I combined several recipes to
come up with this one, which is our favorite. If you are new to the Instant Pot, this is a perfect recipe to get started. Joan Hallford, North Richland Hills, Texas Nutrition Facts: 5 ounces cooked chicken: 345 calories, 22¢g fat (5g saturated fat), 104mg cholesterol, 1051mg sodium, 3g carbohydrate (0 sugars, 1g fiber), 33g protein. Rotisserie chicken may
be the easiest of easy dinner ideas, but with the power of the Instant Pot, its as simple to make a whole chicken at home as it is to make a stop at your local supermarket. 25/67 Rosemary Salmon and Veggies Recipe photo by Orly Catz for Taste of Home Total Time 30 min Servings 4 servings From the Recipe Creator: My husband and I eat a lot of
salmon. One night while in a rush to get dinner on the table, I created this meal. It's a keeper! You can also include sliced zucchini, small cauliflower florets or fresh green beans. Elizabeth Bramkamp, Gig Harbor, Washington Nutrition Facts: 1 serving: 357 calories, 23g fat (9g saturated fat), 85mg cholesterol, 388mg sodium, 7g carbohydrate (4g
sugars, 2g fiber), 31g protein. Diabetic Exchanges: 4 lean meat, 1-1/2 fat, 1 vegetable. This easy sheet pan dinner idea is perfect for nights that you want something thats home-cooked and healthybut not a lot of work. If you dont have rosemary, use another fresh herb, like thyme or oregano, instead. 26/67 Pasta with Prosciutto Recipe photo by Jackie
Alpers for Taste of Home Total Time 20 min Servings 6 servings From the Recipe Creator: I love quick, simple pasta dishes, and this is one of my favorites. I prepare a tossed green salad while the pasta cooks and serve up a lovely light supper in minutes! Laura Murphy-Ogden, Charlotte, North Carolina Nutrition Facts: 1-1/3 cups: 461 calories, 16g
fat (4g saturated fat), 36mg cholesterol, 802mg sodium, 58g carbohydrate (3g sugars, 3g fiber), 22g protein. Pasta with prosciutto and peas is a classic combination in Italian restaurants. Its also one of the easiest dinner ideas you can think of. 27/67 Shrimp with Orzo and Feta Recipe photo by Taste of Home Total Time 25 min Servings 4 servings
From the Recipe Creator: Tender, hearty and flavorful, this recipe is one of my favorites! Garlic and a splash of lemon add to the fresh taste and heart-healthy benefits of shrimp. Sarah Hummel, Moon Township, Pennsylvania Nutrition Facts: 1 cup: 406 calories, 12g fat (3g saturated fat), 180mg cholesterol, 307mg sodium, 40g carbohydrate (2g
sugars, 9g fiber), 33g protein. Diabetic Exchanges: 4 lean meat, 2 starch, 1 fat. This easy orzo dish featuring savory tomatoes, tangy lemon, tender shrimp and salty feta can be enjoyed hot or cold. Double the recipe, and enjoy it again for lunch the next day. 28/67 Chicken Casserole with Crackers Recipe photo by Taste of Home Total Time 45 min
Servings 10 servings From the Recipe Creator: I never bring home leftovers whenever I take this creamy chicken casserole with Ritz crackers to a potluck. Its mild flavor has broad appeal. I especially like the way that the crumb topping adds a bit of crunch to each meaty serving. Faye Hintz, Springfield, Missouri Nutrition Facts: 1 cup: 386 calories,
21g fat (8g saturated fat), 116mg cholesterol, 629mg sodium, 12g carbohydrate (2g sugars, 1g fiber), 35g protein. You need only six ingredients to make this classic stick-to-your-ribs chicken casserole, which is topped with buttery Ritz crackers for a satisfying crunch. 29/67 Easy Beef and Noodles Recipe photo by Taste of Home Total Time 25 min
Servings 2 servings From the Recipe Creator: We love stroganoff, and this beef and noodles dish is my lightened-up version. Using meat from the deli saves the hours spent cooking a beef roast. I serve this with a salad for a great, homestyle meal. Pamela Shank, Parkersburg, West Virginia Nutrition Facts: 1-1/2 cups: 375 calories, 10g fat (2g
saturated fat), 50mg cholesterol, 778mg sodium, 42g carbohydrate (5g sugars, 3g fiber), 26g protein. Diabetic Exchanges: 3 starch, 3 lean meat, 1-1/2 fat. It takes hours to cook roast beef for beef Stroganoff. This quick and easy version hacks the original recipe, using sliced deli roast beef to get this Stroganoff-inspired noodle dish on the table in
almost no time at all. 30/67 Hawaiian Pork Chops Recipe photo by Eric Kleinberg for Taste of Home Total Time 30 min Servings 4 servings From the Recipe Creator: Looking for a great last-minute meal when friends drop in? Hampton, Virginia's Michelle Cavalier recommends one of her husband's sweet-and-sour favorites. This is so easy, tastes just
like Hawaiian pizza, and I usually have all ingredients on hand. Nutrition Facts: 1 pork chop with 3/4 cup sauce: 250 calories, 7g fat (2g saturated fat), 57mg cholesterol, 554mg sodium, 24g carbohydrate (16g sugars, 1g fiber), 23g protein. Diabetic Exchanges: 3 lean meat, 1/2 starch, 1/2 fruit, 1/2 fat. A little sweet plus a little sour always makes pork
chops magical. In this recipe, the sweetness of pineapple and ketchup is balanced out by the tartness of apple cider vinegar, making a delicious glaze for boneless pork loin chops. 31/67 Total Time 25 min Servings 10 servings From the Recipe Creator: Prepare corn dogs at home just like you'd get at the fair. Both kids and grown-ups will love this
hearty corn dog batter. Ruby Williams, Bogalusa, Louisiana Nutrition Facts: 1 corn dog: 316 calories, 23g fat (7g saturated fat), 45mg cholesterol, 588mg sodium, 18g carbohydrate (2g sugars, 1g fiber), 8g protein. Making these sweet-and-salty corn dogs at home is cheaper, faster and easier than driving out to the county fair. This simple soup may
skimp on the dishesyou only need one pot to make itbut not on the flavor. With a batch big enough to save for leftovers, itll leave everyone at the table fully satisfied and ready for more. 33/67 Chicken Chimichangas Recipe photo by Taste of Home Total Time 40 min Servings 6 servings From the Recipe Creator: I developed this quick and easy recipe
through trial and error. I used to garnish it with sour cream, but I eliminated it in order to lighten the recipe. My friends all love it when I cook these chimichangas, and they're much healthier than deep-fried. Rickey Madden, Clinton, South Carolina Nutrition Facts: 1 chimichanga: 269 calories, 8g fat (3g saturated fat), 39mg cholesterol, 613mg
sodium, 31g carbohydrate (3g sugars, 1g fiber), 17g protein. Diabetic Exchanges: 2 lean meat, 1-1/2 starch, 1 vegetable, 1/2 fat. Were always looking for great dinner ideas that use leftover or rotisserie chicken, and these easy baked chimichangas are perfect! Serve the saucy chimichangas with a dollop of sour cream or homemade guacamole. 34/67
Fast Baked Fish Recipe photo by Taste of Home Total Time 25 min Servings 4 servings From the Recipe Creator: We always have a good supply of fresh fish, so I make fish recipes often. This recipe is my favorite because it is moist, tender and flavorful. Judie Anglen, Riverton, Wyoming Nutrition Facts: 1 each: 270 calories, 17g fat (7g saturated fat),
110mg cholesterol, 540mg sodium, 0 carbohydrate (0 sugars, 0 fiber), 28g protein. Tilapia, halibut, cod, bass, grouper, haddock, catfish and snapper are all good choices to use in this easy fish dinner recipe. 35/67 Total Time 7 hours 45 min Servings 8 servings From the Recipe Creator: Tender cubes of beef are braised in a wine sauce with savory
vegetables. I made this slow-cooker beef burgundy often when I worked full time. Its good over noodles or mashed potatoes. Sherri Mott, New Carlisle, Indiana Nutrition Facts: 3/4 cup: 460 calories, 29g fat (12g saturated fat), 130mg cholesterol, 663mg sodium, 8g carbohydrate (2g sugars, 1g fiber), 37g protein. This bistro classic takes 8 hours to
cook in the slow cooker. To make it weeknight friendly, prepare it the night before, put it in the crock before work, and come home to a house that smells like tender cubes of beef braised in a Burgundy wine sauce with savory vegetables. 36/67 Taco Noodle Casserole Recipe photo by Taste of Home Total Time 30 min Servings 8 servings From the
Recipe Creator: I got creative while we were housebound during a snowstorm one winter and used ingredients I had on hand to come up with this hearty Taco Noodle Casserole. Judy Munger, Warren, Minnesota Nutrition Facts: 1 each: 402 calories, 23g fat (11g saturated fat), 119mg cholesterol, 906mg sodium, 17g carbohydrate (3g sugars, 2g
fiber), 30g protein. Try something a little different on your next Taco Tuesday and whip up this easy taco casserole instead. You can even make it ahead and pop it in the oven after a busy day. 37/67 Chicken with Florentine Sauce Recipe photo by Taste of Home Total Time 30 min Servings 6 servings From the Recipe Creator: Here's my very favorite
chicken Florentine recipe. A creamy topping and pretty presentation make it elegant enough for company, but its also fast to fix on busy weeknights! Julie Fitzgerald, St. Louis, Missouri Nutrition Facts: 1 serving: 223 calories, 15¢g fat (10g saturated fat), 58mg cholesterol, 434mg sodium, 6g carbohydrate (3g sugars, 2g fiber), 14g protein. A creamy
spinach sauce is the star of this dish! Its typically made with wine, cream and butter, but this version includes some fun additions like pimentos and green onions. 38/67 Total Time 45 min Servings 4 servings From the Recipe Creator: If you enjoy German potato salad, you'll love this stew. Caraway seeds, smoky kielbasa, tender potatoes and shredded
cabbage make it a delicious, surprisingly light change of pace. Valerie Burrows, Shelby, Michigan Nutrition Facts: 1-3/4 cups: 322 calories, 3g fat (1g saturated fat), 25mg cholesterol, 1143mg sodium, 57g carbohydrate (0 sugars, 7g fiber), 17g protein. Diabetic Exchanges: 3 starch, 2 lean meat, 1 vegetable. It takes less an hour to make this
comforting German-inspired stew with caraway seeds, smoky kielbasa, tender potatoes and shredded cabbage. Crispy cheese topping, warm corn bread crust, hot dogs, chili Whats not to love? 40/67 Total Time 30 min Servings 4 servings From the Recipe Creator: A fresh take on comfort food, Greek chicken and rice is my go-to on busy weeknights
and when unexpected company stops by. Boost the health benefits and toss in chopped spinach. Savannah Lay, Baker City, Oregon Nutrition Facts: 1-1/4 cups: 436 calories, 21g fat (4g saturated fat), 63mg cholesterol, 1008mg sodium, 29g carbohydrate (3g sugars, 7g fiber), 26g protein. This stovetop supper is full of big flavor thanks to marinated
artichoke hearts, roasted red peppers, sweet sun-dried tomatoes and salty Greek olives. 41/67 Penne alla Vodka Recipe photo by Taste of Home Total Time 30 min Servings 6 servings From the Recipe Creator: This easy and impressive pasta is always on the menu when my husband and I invite first-time guests over for dinner. Many friends have
asked me to make the recipe again years after they first tried it. Cara Langer, Overland Park, Kansas Nutrition Facts: 1-1/3 cups: 504 calories, 19¢g fat (11g saturated fat), 64mg cholesterol, 966mg sodium, 62g carbohydrate (6g sugars, 4g fiber), 19g protein. If youve never made pasta with vodka sauce at home, you might be surprised at how simple
this restaurant dish is to make. Serve with penne or another sauce-friendly pasta shape. 42/67 Huli Huli Chicken Recipe photo by Taste of Home Total Time 30 min Servings 12 servings From the Recipe Creator: When I lived in Hawaii, I got this recipe for chicken marinated in a ginger-soy sauce from a friend. Huli means turn in Hawaiian and refers
to turning the meat on the grill. Sharon Boling, San Diego, California Nutrition Facts: 2 chicken thighs: 391 calories, 16g fat (5g saturated fat), 151mg cholesterol, 651mg sodium, 15g carbohydrate (14g sugars, 0O fiber), 43g protein. This Hawaiian chicken recipe sizzles with the flavors of brown sugar, ginger and soy sauce. The sweet and savory glaze
is fantastic on pork chops, too. 43/67 Smoked Sausage and Pasta Recipe photo by Diana Rattray for Taste of Home Total Time 30 min Servings 4 servings From the Recipe Creator: Loaded with sausage, mushrooms, tomatoes and basil flavor, this quick recipe satisfies the toughest critics. It's one of my husband's favorite dishes, and he has no idea it's
lower in fat. Add a green salad for a delicious meal. Ruth Ann Ruddell, Shelby Township, Michigan Nutrition Facts: 1 cup: 232 calories, 7g fat (2g saturated fat), 35mg cholesterol, 639mg sodium, 27g carbohydrate (5g sugars, 2g fiber), 15g protein. Diabetic Exchanges: 2 lean meat, 1-1/2 starch, 1 vegetable, 1/2 fat. Loaded with sausage, mushrooms,
tomatoes and basil, this quick recipe makes its way from the stove to the table in less than 15 minutes. 44/67 Total Time 30 min Servings 4 servings From the Recipe Creator: There's a lot of flavor in this dish. The best part? It doesn't seem light at all! Carrie Palmquist, Canova, South Dakota Nutrition Facts: 1 chicken breast half with 1/4 cup sauce:
213 calories, 9g fat (4g saturated fat), 78mg cholesterol, 368mg sodium, 8g carbohydrate (1g sugars, 1g fiber), 26g protein. Diabetic Exchanges: 3 lean meat, 1-1/2 fat, 1/2 starch. Boneless skinless chicken breasts become downright delicious with a bright pop of lemon juice and rich, savory mushrooms. 45/67 Total Time 4 hours 20 min Servings 10
servings From the Recipe Creator: This simple casserole is an easy dinner for both you and the kids. Serve with carrot and celery sticks for a fuss-free feast. You can also stir in some spicy brown mustard if the adults want a bit more zing. Laura Wilhelm, West Hollywood, California Nutrition Facts: 1 cup: 466 calories, 24g fat (9g saturated fat), 69mg
cholesterol, 1332mg sodium, 41g carbohydrate (18g sugars, 4g fiber), 22g protein. This easy slow-cooker casserole takes two things kids of all ages lovesaucy sloppy joes and crispy totsand turns them into something even better. 46/67 Total Time 35 min Servings 4 servings From the Recipe Creator: I like food that has a little zip to it, and this Creole
chicken recipe hits the spot every time. Its especially good served over rice. Dolly Hall, Wheelwright, Kentucky Nutrition Facts: 1-1/4 cups: 265 calories, 8g fat (2g saturated fat), 94mg cholesterol, 553mg sodium, 12g carbohydrate (6g sugars, 3g fiber), 36g protein. Diabetic Exchanges: 5 lean meat, 2 vegetable. By way of Louisiana, this easy dinner is
a one-pot wonder youll want to keep in regular rotation. Serve with fluffy white rice and plenty of hot sauce. 47/67 Pork Chops with Parmesan Sauce Recipe photo by Taste of Home Total Time 20 min Servings 4 servings From the Recipe Creator: Tender skillet chops make a speedy weeknight meal. These ones are finished with a creamy and flavorful
Parmesan sauce. Heres a new family favorite! Taste of Home Test Kitchen Nutrition Facts: 1 pork chop with 1/4 cup sauce: 244 calories, 11g fat (5g saturated fat), 69mg cholesterol, 475mg sodium, 7g carbohydrate (3g sugars, 0 fiber), 27g protein. Diabetic Exchanges: 3 lean meat, 1/2 starch, 1/2 fat. These moist and tender pork chops are dressed
with a smooth, creamy sauce seasoned with Parmesan, onion and hints of nutmeg, parsley and thyme. 48/67 Total Time 25 min Servings 6 servings From the Recipe Creator: Here's a quick meal that feels as if it came from a restaurant. Cooked shrimp, bagged slaw and bottled dressing reduce the time needed to get it on the table. Mary Bergfeld,
Eugene, Oregon Nutrition Facts: 1-1/3 cups: 260 calories, 3g fat (0 saturated fat), 147mg cholesterol, 523mg sodium, 36g carbohydrate (6g sugars, 2g fiber), 22g protein. Diabetic exchanges: 2 starch, 2 lean meat, 1 vegetable. Cooked shrimp, bagged slaw and bottled dressing will help put a takeout-style dinner on your table in minutes. 49/67 Total
Time 20 min Servings 4 servings From the Recipe Creator: Quick-cooking turkey breast slices make this recipe a winner when you only have a few minutes to fix a satisfying meal. I've also used flattened boneless skinless chicken breast halves in place of the turkey of this entree. Karen Adams, Cleveland, Tennessee Nutrition Facts: 4 ounces cooked
turkey: 358 calories, 17g fat (10g saturated fat), 169mg cholesterol, 463mg sodium, 12g carbohydrate (1g sugars, 0 fiber), 38g protein. If you cant find turkey breast cutlets for this quick-cooking dinner, boneless skinless chicken breasts will also work nicely. 50/67 Stovetop Beef and Shells Recipe photo by Christine Ma for Taste of Home Total Time
30 min Servings 4 servings From the Recipe Creator: I fix this supper when I'm pressed for time. It's as tasty as it is fast. Team it with salad, bread and fruit for a comforting meal. Donna Roberts, Manhattan, Kansas Nutrition Facts: 1-1/4 cups: 344 calories, 11g fat (4g saturated fat), 71mg cholesterol, 815mg sodium, 35g carbohydrate (9g sugars, 4g
fiber), 29¢g protein. Diabetic Exchanges: 3 lean meat, 2 starch, 1 vegetable. This hearty one-skillet meal tastes like its spent all day on the stovetop, but its ready in only 30 minutes. Adding a touch of sugar is the secret to creating the perfectly balanced sauce. 51/67 Total Time 20 min Servings 4 servings From the Recipe Creator: Simple recipes that
land on the table fast are lifesavers. I serve skillet pork chops with veggies and, when my husband lobbies, cornbread stuffing. Tracey Karst, Ponderay, Idaho Nutrition Facts: 1 pork chop with 3/4 cup apple mixture: 360 calories, 15g fat (4g saturated fat), 82mg cholesterol, 545mg sodium, 22g carbohydrate (15g sugars, 3g fiber), 33g protein. Diabetic
Exchanges: 5 lean meat, 1 fruit, 1 fat. Think of this easy dinner idea as a more grown-up version of pork chops and applesauce. 52/67 Total Time 25 min Servings 4 servings From the Recipe Creator: My sister shared this recipe, and its been a hit with me, my husband and our friends ever since. After working all day, I love that this dish is fast to
prepare. Plus, it's irresistibly bright and delicious. Shari Ruffalo, Watertown, New York Nutrition Facts: 1 chicken breast half with 1 cup couscous: 357 calories, 12g fat (2g saturated fat), 63mg cholesterol, 711mg sodium, 35g carbohydrate (3g sugars, 3g fiber), 29g protein. Diabetic Exchanges: 3 lean meat, 2 starch, 2 fat. This simple chicken dinner
is irresistibly bright and delicious, using fresh veggies to punch up packaged roasted garlic couscous. 53/67 Ravioli Lasagna Recipe photo by Taste of Home Total Time 1 hour 5 min Servings 8 servings From the Recipe Creator: When you taste this dish, youll think its a from-scratch recipebut it starts with frozen ravioli! Patricia Smith, Asheboro,
North Carolina Nutrition Facts: 1 cup: 401 calories, 15¢g fat (6g saturated fat), 56mg cholesterol, 698mg sodium, 41g carbohydrate (9g sugars, 4g fiber), 23g protein. Making lasagna from scratch takes a long, long time. Using frozen ravioli instead creates a lasagna-like casserole thats perfect for weeknight dinners. 54/67 Skillet Nachos Recipe photo
by Alejandro Monfort for Taste of Home Total Time 30 min Servings 6 servings From the Recipe Creator: My mom gave me a fundraiser cookbook, and this is the recipe Ive used most. My whole family is on board. For toppings, think sour cream, tomatoes, jalapeno and red onion. Judy Hughes, Waverly, Kansas Nutrition Facts: 1 serving: 676 calories,
31g fat (10g saturated fat), 63mg cholesterol, 1293mg sodium, 74g carbohydrate (4g sugars, 4g fiber), 25g protein. Dress these easy skillet nachos with all kinds of toppings, like sour cream, tomatoes, jalapeno and red onion. Serve with a variety of jarred salsas or premade guacamole from the supermarket. 55/67 Taste of Home Total Time 50 min
Servings 8 servings From the Recipe Creator: This is my homemade version of a Chinese takeout favorite, tender battered and fried chicken cloaked in a bright, sticky-sweet and spicy orange sauce. It takes time to fry the chicken in batches, but when the craving hits, it's so worth it. Nancy Mock, Southbridge, Massachusetts Nutrition Facts: 1
serving: 393 calories, 11g fat (2g saturated fat), 86mg cholesterol, 745mg sodium, 46g carbohydrate (25g sugars, 1g fiber), 26g protein. The sweet and tangy sauce used for this simple chicken dinner adds just the right amount brightness. Serve this easy entree over rice or rice noodles. 56/67 Total Time 30 min Servings 8 servings From the Recipe
Creator: Sandwich fixings get rolled into this dinner favorite, thanks to refrigerated pizza dough. Use any combo of cheese, deli meat and veggies that you like or whatever you have on hand. Catherine Cassidy, Milwaukee, Wisconsin Nutrition Facts: 1 piece: 271 calories, 11g fat (6g saturated fat), 42mg cholesterol, 965mg sodium, 25g carbohydrate
(3g sugars, 1g fiber), 19g protein. Sandwich fixings get rolled up in refrigerated pizza dough to make this easy weeknight dinner. Use any combo of cheese, deli meat and veggies that you likeor whatever you have on hand. 57/67 Beer-Braised Pulled Ham Recipe photo by Taste of Home Total Time 3 hours 10 min Servings 16 servings From the Recipe
Creator: To jazz up ham, I slow-cooked it with a beer sauce. Buns loaded with ham, pickles and mustard are irresistible. Ann Sheehy, Lawrence, Massachusetts Nutrition Facts: 1 sandwich: 378 calories, 9g fat (1g saturated fat), 50mg cholesterol, 1246mg sodium, 48g carbohydrate (4g sugars, 2g fiber), 25g protein. Serve this tender slow-cooked ham
with heaps of good pickles and your favorite style of mustard. (These are our Test Kitchens favorite pickle brands.) 58/67 White Cheddar Mac & Cheese Recipe photo by Taste of Home Total Time 25 min Servings 8 servings From the Recipe Creator: My mac and cheese is simple and has lots of flavor from the cheeses and ground chipotle chile. I use
conchiglie pasta because its shape allows more melted cheese to pool inside. Yum! Colleen Delawder, Herndon, Virginia Nutrition Facts: 1 cup: 650 calories, 35g fat (22g saturated fat), 101mg cholesterol, 607mg sodium, 55g carbohydrate (8g sugars, 2g fiber), 27g protein. Using conchiglie pasta (aka shells) in this easy weeknight dinner recipe allows
more melted cheese to pool inside each piece of pasta. 59/67 Total Time 8 hours 10 min Servings 12 servings From the Recipe Creator: With only a few ingredients, this roast beef is a snap to throw together. And after cooking all day, the meat is wonderfully tender. Lauren Adamson, Layton, Utah Nutrition Facts: 1 sandwich: 278 calories, 7g fat (2g
saturated fat), 67mg cholesterol, 735mg sodium, 24g carbohydrate (3g sugars, 2g fiber), 26g protein. Diabetic Exchanges: 3 lean meat, 2 starch. Its a snap to throw together this Chicago-style classic with just a few ingredients. Start the slow cooker in the morning before you leave for work, and by the time you come home, dinner is ready. 60/67
NICOLE PERRY FOR TASTE OF HOME Total Time 1 hour 25 min Servings 8 servings (2 qts.) From the Recipe Creator: This Italian zucchini soup recipe was given to me by my neighbor. Nice and simple, it's a good way to use a lot of your zucchini and other garden vegetables. It freezes well and is great to have on hand on a cold winter day. Clara
Mae Chambers, Superior, Nebraska Nutrition Facts: 1 cup: 156 calories, 8g fat (3g saturated fat), 23mg cholesterol, 1046mg sodium, 15g carbohydrate (10g sugars, 4g fiber), 8g protein. This zesty, veggie-packed soup is almost hearty enough to be a stew. Its a great option for a make-ahead meal, as the leftovers almost taste better after they rest in
the fridge. 61/67 Total Time 6 hours 25 min Servings 4 servings From the Recipe Creator: Ribs slow-cooked with carrots, celery, onions and red potatoes are pure comfort food for us. To add a little zip, we sometimes sprinkle in cayenne. Rose Ingall, Manistee, Michigan Nutrition Facts: 5 ounces cooked meat with 1 cup vegetables and 1/4 cup gravy:
528 calories, 25¢g fat (8g saturated fat), 134mg cholesterol, 1016mg sodium, 30g carbohydrate (6g sugars, 6g fiber), 43g protein. Slow-braised pork ribs with carrots, celery, onions and red potatoes are the epitome of comfort food. Thanks to the slow cooker, you dont have to wait for the weekend. 62/67 Mom's Spanish Rice Recipe photo by Taste of
Home Total Time 20 min Servings 4 servings From the Recipe Creator: My mom is famous for her Spanish rice recipe, the ultimate comfort food. When I want a taste of home, I whip up this dish. Punch up the flavor with a little lime and extra chili powder. Joan Hallford, North Richland Hills, Texas Nutrition Facts: 1-1/2 cups: 408 calories, 12g fat (4g
saturated fat), 71mg cholesterol, 727mg sodium, 49g carbohydrate (7g sugars, 6g fiber), 28g protein. Diabetic Exchanges: 3 lean meat, 2 starch, 2 vegetable. Punch up this easy beef and rice dish with a little fresh lime juice and extra chili powder. (Psst: The leftovers are fabulous.) 63/67 Total Time 30 min Servings 6 servings From the Recipe
Creator: This is a rich and surprisingly tasty rendition of a number of Tex-Mex dishes molded into one packed, beautiful casserole. Best of all, its ready in hardly any time! Janet McCormick, Proctorville, Ohio Nutrition Facts: 1 serving: 400 calories, 23g fat (13g saturated fat), 102mg cholesterol, 637mg sodium, 22g carbohydrate (5g sugars, 3g fiber),
26g protein. If you cant decide on a single Tex-Mex dinner idea, this recipe blends several regional favorites into a casserole thats ready in only half an hour! 64/67 Broiled Chicken & Artichokes Recipe photo by Taste of Home Total Time 15 min Servings 8 servings From the Recipe Creator: My wife and I first made this chicken entree as newlyweds,
and we have been hooked on it ever since. We make it almost weekly now. It's so simple and affordable, yet delicious and healthy. You can't beat that! Chris Koon, Midlothian, Virginia Nutrition Facts: 1 serving: 288 calories, 21g fat (5g saturated fat), 77mg cholesterol, 584mg sodium, 4g carbohydrate (0 sugars, O fiber), 22g protein. This restaurant-
quality recipe is simple and affordable, delicious and healthy. With only four ingredients, its perfect chicken dinner idea for busy weeknights. 65/67 Total Time 30 min Servings 6 servings From the Recipe Creator: Every time I have to bring a dish to a party, friends ask for my taco salad. Even players on my son's football team ask for it. Lori Buntrock,
Wisconsin Rapids, Wisconsin Nutrition Facts: 1-2/3 cups: 416 calories, 27g fat (12g saturated fat), 86mg cholesterol, 830mg sodium, 19g carbohydrate (7g sugars, 2g fiber), 25g protein. Make this dinner in advance by prepping and storing the cooked beef, torn lettuce, shredded cheese and salad dressing in the fridge. When ready to assemble, toss
the items together with the broken tortilla chips. If you like, heat the taco meat in the microwave before adding to the salad. 66/67 Total Time 15 min Servings 4 servings From the Recipe Creator: My husband, Oscar, is a Southerner at heart. This salmon with garlicky beans and spinach won him over at first bite. Mary Ellen Hofstetter, Brentwood,
Tennessee Nutrition Facts: 1 fillet with 1/2 cup spinach mixture : 317 calories, 17g fat (3g saturated fat), 57mg cholesterol, 577mg sodium, 16g carbohydrate (0 sugars, 5¢g fiber), 24g protein. Diabetic Exchanges: 3 lean meat, 2 vegetable, 1 fat, 1/2 starch. This salmon with garlicky beans and spinach goes from the kitchen to the table in less than 10
minutes. 67/67 Total Time 30 min Servings 6 servings From the Recipe Creator: On lazy summer weekends, we like chicken and yellow squash tossed with bow tie pasta. Add extra fresh grated Parmesan for a Sunday touch. Sarah Smiley, Bangor, Maine Nutrition Facts: 1-1/2 cups: 528 calories, 16g fat (9g saturated fat), 77mg cholesterol, 690mg
sodium, 64g carbohydrate (7g sugars, 4g fiber), 33g protein. Add as much Parmesan cheese as you please to this simple dinner packed with white meat chicken and yellow squash. These no-fuss treats come together in minutes with minimal ingredients. Youll have dessert on the table before anyone can say seconds. WANT TO SAVE THIS RECIPE?
Enter your email below & we'll send it straight to your inbox. Rich chocolate meets hearty oats in these stovetop wonders. No oven requiredjust mix, drop, and wait. Theyre ready in 20 minutes flat. Ingredients: 2 cups sugar 1/2 cup milk 1/4 cup butter 1/4 cup cocoa powder 3 cups quick oats 1 cup peanut butter 2 tsp vanilla Directions: Boil sugar,
milk, butter, and cocoa for 60 seconds. Remove from heat. Stir in peanut butter and vanilla until smooth. Add oats. Drop spoonfuls on wax paper. Let set 15 minutes. The easiest cookies youll ever bake. No flour, no butter, no fuss. Just pure peanut butter bliss in every bite. Ingredients: 1 cup peanut butter 1 cup sugar 1 egg Directions: Mix all
ingredients. Roll into balls. Press with fork. Bake at 350F for 10 minutes. Cool 5 minutes before removing. Chocolate craving? Fixed in 90 seconds. This single-serve brownie comes together right in your microwave. Dangerous and delicious. Ingredients: 1/4 cup flour 1/4 cup sugar 2 tbsp cocoa powder 2 thsp vegetable oil 3 thsp water Pinch of salt
Directions: Mix dry ingredients in microwave-safe mug. Add oil and water. Stir until smooth. Microwave 90 seconds. Let cool 30 seconds. Layer it up for instant elegance. Fresh fruit meets fluffy whipped topping in these no-cook beauties. Perfect for last-minute guests. Ingredients: 2 cups mixed berries 1 container Cool Whip 1 cup crushed graham
crackers 2 thsp sugar (optional) Directions: Toss fruit with sugar if using. Layer fruit, Cool Whip, and graham crackers in glasses. Repeat layers. Top with extra crackers. Chill 10 minutes or serve immediately. The childhood classic that never gets old. Three ingredients, one pot, endless smiles. Make a batch in under 15 minutes. Ingredients: 3 thsp
butter 1 package (10 oz) marshmallows 6 cups Rice Krispies cereal Directions: Melt butter in large pot. Add marshmallows, stir until melted. Remove from heat. Add cereal, mix well. Press into greased 913 pan. Cool completely. Cut into squares. Creamy cheesecake without the hassle. Individual portions mean no slicing required. Your fridge does all
the work. Ingredients: 8 oz cream cheese, softened 1 cup powdered sugar 1 tsp vanilla 1 cup heavy cream, whipped 1 cup graham cracker crumbs 3 tbsp melted butter Directions: Mix graham cracker crumbs and butter. Press into cup bottoms. Beat cream cheese, sugar, and vanilla. Fold in whipped cream. Spoon over crusts. Chill 2 hours. Fancy
meets easy. Fresh berries get dressed up in chocolate for an instant elegant dessert. No special skills needed. Ingredients: 1 1b fresh strawberries 12 oz chocolate chips 2 tsp coconut oil (optional) Directions: Melt chocolate with oil. Dip strawberries, leaving tops exposed. Place on parchment paper. Refrigerate 30 minutes until set. One ingredient.
Seriously. Frozen bananas transform into creamy soft-serve magic. Your blender is the hero here. Ingredients: 4 ripe bananas, sliced and frozen Optional: 2 tbsp peanut butter or cocoa powder Directions: Blend frozen banana slices until smooth and creamy. Add peanut butter or cocoa if desired. Serve immediately or refreeze for firmer texture.
Healthy meets decadent on one plate. Fresh apple slices get the dessert treatment with sweet drizzles and crunchy toppings. Ingredients: 3 apples, sliced thin 1/4 cup peanut butter, melted 1/4 cup chocolate chips, melted 1/4 cup chopped nuts Mini chocolate chips Directions: Arrange apple slices on platter. Drizzle with melted peanut butter and
chocolate. Sprinkle with nuts and mini chips. Serve immediately. Your shortcut to homemade cookies. Any cake mix becomes cookie dough with just two additions. Endless flavor possibilities. Ingredients: 1 box cake mix (any flavor) 2 eggs 1/3 cup vegetable oil Mix-ins (chocolate chips, nuts, etc.) Directions: Mix cake mix, eggs, and oil. Stir in desired
mix-ins. Drop spoonfuls on baking sheet. Bake at 350F for 9-11 minutes. Retro dessert thats always a hit. Wobbly, colorful, and topped with clouds of cream. Kids and adults cant resist. Ingredients: 1 box Jello (any flavor) 1 cup boiling water 1 cup cold water Whipped cream for topping Directions: Dissolve Jello in boiling water. Add cold water. Pour
into cups or molds. Refrigerate 4 hours. Top with whipped cream. Natures candy gets the frozen treatment. Pop these in your mouth for instant refreshment. Summers simplest pleasure. Ingredients: 2 cups seedless grapes or 3 bananas, sliced Optional: chocolate for dipping Directions: Wash and dry grapes or slice bananas. Freeze on parchment-
lined tray 2 hours. For chocolate-dipped, melt chocolate, dip frozen fruit, refreeze 10 minutes. Melt, spread, sprinkle, done. This customizable treat looks fancy but requires zero skill. Break it up for instant gifts. Ingredients: 12 oz chocolate (dark, milk, or white) Toppings: nuts, dried fruit, candy, pretzels, sea salt Directions: Melt chocolate. Spread on
parchment-lined pan. Sprinkle toppings. Refrigerate 30 minutes. Break into pieces. Tropical soft-serve at home. Just like the theme park favorite but made in your kitchen. Dairy-free and dreamy. Ingredients: 4 cups frozen pineapple chunks 1/4 cup coconut milk 2 thsp honey (optional) Directions: Blend frozen pineapple with coconut milk until smooth.
Add honey if desired. Serve immediately in swirl for authentic look. Instant smores without the fire. Sweet fillings sandwiched between crispy grahams. Mix and match for variety. Ingredients: 1 box graham crackers Filling options: frosting, marshmallow fluff, Nutella, peanut butter Optional: mini chocolate chips Directions: Spread filling on graham
cracker. Top with second cracker. Press gently. Dip edges in mini chips if desired. Serve or chill to set. Campfire classic without the flames. Gooey marshmallow and melted chocolate in 30 seconds. Indoor smores season is year-round. Ingredients: Graham crackers Chocolate squares Large marshmallows Directions: Place chocolate on graham
cracker. Top with marshmallow. Microwave 10-15 seconds until marshmallow puffs. Top with second graham. Press gently. Instant pudding gets a crunchy upgrade. Layer it up for dessert that looks like you tried. Dirt cups for grown-ups. Ingredients: 1 box instant pudding mix 2 cups cold milk 1 cup crushed Oreos or graham crackers Whipped cream
(optional) Directions: Make pudding according to package. Layer pudding and crushed cookies in cups. Repeat layers. Top with whipped cream and cookie crumbs. Sweet meets salty perfection. These addictive bites disappear fast. Make extrayoull need them. Ingredients: 1 bag pretzel rods or twists 12 oz chocolate chips Sprinkles, crushed nuts, or
sea salt Directions: Melt chocolate. Dip pretzels halfway. Shake off excess. Add toppings while wet. Place on parchment. Refrigerate 15 minutes. Store-bought shortcuts create homemade treats. Mix and match cookies and ice cream flavors. Kids love assembling these. Ingredients: 24 small cookies (chocolate chip, sugar, etc.) 1 pint ice cream, slightly
softened Optional: mini chocolate chips for rolling Directions: Scoop ice cream between two cookies. Press gently. Roll edges in mini chips if desired. Freeze 30 minutes until firm. Dangerously simple. Dangerously good. Saltines transform into candy magic. Hide this from yourself. Ingredients: 40 saltine crackers 1 cup butter 1 cup brown sugar 2
cups chocolate chips 1/2 cup chopped pecans Directions: Line pan with crackers. Boil butter and sugar 3 minutes. Pour over crackers. Bake at 350F for 5 minutes. Top with chocolate chips. Let melt, spread. Add nuts. Cool completely. Break apart. Fresh donuts in minutes. Canned biscuits become bakery treats with a quick fry. Weekend mornings just
got better. Ingredients: 1 can refrigerated biscuits Oil for frying 1 cup sugar mixed with 2 tsp cinnamon Or: 1 cup powdered sugar glaze Directions: Cut holes in biscuit centers. Heat oil to 375F. Fry 1-2 minutes per side until golden. Drain. Roll in cinnamon sugar or dip in glaze. Classic dessert, shortcut style. Store-bought cake saves the day. Fresh
berries make it special. Ingredients: 1 store-bought pound cake 2 cups sliced strawberries 2 thsp sugar 1 cup whipped cream Directions: Toss berries with sugar. Let sit 15 minutes. Slice cake. Layer cake, berries, and whipped cream. Repeat. Top with extra berries. Homemade candy bars without the wrapper. Like Reeses but better because you
made them. Dangerously easy. Ingredients: 2 cups graham cracker crumbs 2 cups powdered sugar 1 cup peanut butter 1 stick melted butter 1 cups chocolate chips Directions: Mix crumbs, sugar, peanut butter, and butter. Press into 913 pan. Melt chocolate, spread on top. Refrigerate 2 hours. Cut into bars. Three ingredients to cookie heaven.
Impossibly fluffy and light. The texture will surprise you. Ingredients: 1 box cake mix (any flavor) 1 container Cool Whip (8 0z) 1 egg Powdered sugar for rolling Directions: Mix cake mix, Cool Whip, and egg. Chill 30 minutes. Roll into balls. Roll in powdered sugar. Bake at 350F for 10-12 minutes. Cozy fall dessert in minutes. No oven required for
these tender, cinnamon-spiced treats. Serve with vanilla ice cream. Ingredients: 4 apples, cored 4 thsp brown sugar 4 tsp butter 2 tsp cinnamon 1/4 cup chopped nuts (optional) Directions: Place cored apples in microwave-safe dish. Mix sugar, butter, cinnamon, and nuts. Fill apple centers. Microwave 3-5 minutes until tender. Let cool 2 minutes.
"These air fryer hot dogs in toasted buns turn out perfectly crisp in minutes with the help of your air fryer," says Allrecipes Allstar Nicole Russell. "Top with ketchup, mustard, relish, chili, or condiments of choice." Dotdash Meredith Food Studios "This really satisfied my craving for the 'packet' stuff! This is so much better," says reviewer lollipop.
"Cant wait to have it again! I added a pinch of salt and a tiny splash of vanilla. Definitely a new favorite!" Dotdash Meredith Food Studios "This chicken fried rice recipe is very easy to make and tastes better than takeout," says Allrecipes member LISA TOURVILLE. "It's basically cooked chicken, rice, soy sauce, and shredded egg stir-fried together.
For best results, use leftover cooked rice." "On my goodness, I had this when I was a little kid," says reviewer Stephanie Bishop. "It's cheesy goodness is like the comfort of a thousand grandmas...or maybe this is my nostalgia talking. But it's actually delicious." Dotdash Meredith Food Studios "Recipe was so easy and delicious. Even my picky 9 year
old loved it," says reviewer Elizabeth Kane. "I will definitely make this again!" DOTDASH MEREDITH FOOD STUDIOS "Use your microwave to make light and fluffy scrambled eggs for a quick and easy breakfast to start your day," says Allrecipes member Diana71. DOTDASH MEREDITH FOOD STUDIOS "This recipe is the perfect starter for anyone
unfamiliar with how to make these," says reviewer KB413. "Leaves plenty of room for anyone to modify it as they wish. Sometimes less is more." Dotdash Meredith Food Studios "This easy salmon recipe is a delicious way to prepare fresh fillets using just a few ingredients from your pantry," says Allrecipes member Angela. "I love the simplicity of this
recipe," says reviewer GiftedBasil2104. "And it is so quick to prepare. I serve it with yellow rice and it is fantastic!" Julia Douglas "Absolutely loved this recipe! Next time I'm thinking about adding just a bit of sugar to help tone down the spice just a bit," says reviewer Kay Harkins. "We served it with green beans and parmesan couscous and it was
absolutely delicious!" "This brown sugar salmon recipe with Dijon is my favorite," says Allrecipes member Tamara. "I make this quick and easy dish way too often. Serve with rice and broccoli." Diana Moutsopoulos "A simple way to enjoy purslane, which is a weed that you might be able to forage in your own backyard," says Allrecipes editorial
director Diana Moutsopoulos. "Purslane has more omega-3s than any other plant source and a pleasant lemony flavor. Here I toss it with a simple mix of cherry tomatoes and cucumber for a cool salad with nice crunch." Dotdash Meredith Food Studios "Great recipe! We omitted the liquid smoke, as we cooked on a charcoal grill," says reviewer
Marycarol Jones. "Grill time was a little longer for us and we used a lid until last 2 minutes. Juicy, tender, flavorful! A real keeper!" "This recipe proves you dont need a complicated recipe or an array of seasonings to make the most perfect fish," says reviewer Abby. "I will keep this recipe as a fail safe cod recipe especially when I want to make a more
complicated vegetable or dessert." Dotdash Meredith Food Studios "This roasted shrimp recipe is a simple and fast way to cook shrimp," says Allrecipes member Holly Van Lom. "I've served it over linguine, as a side to steak, with orzo and cream sauce, and alone as an appetizerthe possibilities are endless!" dawn newlove "This is a great recipe for a
quick and easy entree. My wife, who is 8 1/2 months pregnant, had chicken thawing and asked me to cook since she was exhausted," says Allrecipes member Aaron. "She didn't have any plans so I just threw some things together and came up with this recipe. I'm sure it could be improved upon, but in a pinch it was easy and delicious." Dotdash
Meredith Food Studios "Grill a T-bone steak with this easy homemade seasoning to make it taste awesome," says Allrecipes member Rocky. "This spice blend is the best, as it doesn't overpower the steak flavor. I can't eat a steak out anymore because I always compare it to this seasoning." "This is peanut butter and jelly with a twist," says Allrecipes
member Chasity. "The kids will thank you!" "I would always ask my mom 'What's for dinner?' and the response would be 'I don't know.' I said I was going to make up a dish called 'T don't know' dish," says Allrecipes member KRISTENS. "It turned out pretty good. Ground beef, potatoes and cheese are layered with a few vegetables in this simple one



dish meal." "I really like taco and burrito bowls and wanted to make something at home that was quick and easy," says Allrecipes member earlzey. "My husband and I really like how this turned out! Spoon into bowls and top with sour cream, crushed tortilla chips, lettuce, etc." DOTDASH MEREDITH FOOD STUDIOS Learn how to bake chicken that's
tender, juicy, and perfect every time with this simple five-ingredient recipe for chicken breasts. Adding just a bit of chicken broth to those beautiful pan drippings creates a tasty sauce. "This is a winner! We came home started the rice in the rice cooker and tossed this together in just a couple of minutes," says reviewer Baking Nana. Buckwheat
Queen "I'm suspicious of simple recipes but this one works. The mostly mashed garbanzo beans had a good texture," says reviewer ChildeJake. "I served it up on heated fajita tortillas, adding shredded cheese, chopped onion, sour cream, and salsa." "These refreshing tuna tostadas taste great on a hot summer day," says Allrecipes member KMOUSE.
"White albacore tuna, onion, and corn are mixed with the flavors of lime, cilantro, and piquant hot sauce. Serve on a tostada or in a taco shell." "This recipe is Amazing!! And soooo easy! I've made it a few times now," says reviewer bluemom02. "Making it exactly like the recipe states gives great results! But I also substituted sour cream and a little
milk for the heavy cream once and it was just as good! My husband was NOT excited to try this, but after he did, he loved it! This is a new favorite in our house!" "Dark pumpernickel rye, heaped corned beef, drained sauerkraut and imported Swiss cheese make this sandwich something special," says Allrecipes member ALD0O1938. "I think of this
corned beef sandwich recipe as a cousin to the Reuben," says Allrecipes member SHORECOOK. "It's a cold sandwich of corned beef topped with Russian dressing and coleslaw on Jewish rye. Yum!" "This was a wonderful simple recipe to make recipe using pantry items," says reviewer Janet Perry Willerson. "Dinner was ready in 15 minutes. This goes
into my saved recipe box." Beckie "I've made this recipe so many times I've lost count," says reviewer fcfdale3. "I typically use creole seasoning as that's what I always have on hand. I use sugar free syrup to keep the calories down. Always turns out delicious and is a hit with company whenever it's served." Dotdash Meredith Food Studios "This crispy
baked chicken recipe is an easy way to have the texture of fried chicken but with baking," says Allrecipes member Gail. "This dish is a classic Thai preparation of protein. It's a very satisfying dish, especially made with shell-on shrimp," says Allrecipes member Toi. "We eat shrimp, shells and all, so we don't miss out on any flavor. It's also a kid-friendly
dinner dish. Serve with lots of rice." "This shrimp dish with peanut sauce was a staple for me in college. It is a sweet, salty, nutty dish that can be cooked up in less than 15 minutes," says one Allrecipes member. "Measurements for the sauce can be adjusted to your taste, but with these ingredients, you can't go wrong. I also use pre-washed, pre-cut
broccoli florets to cut down on prep time." Chef Boy R Drew "Delicious, cheap, quick, and super easy," says reviewer Chef Boy R Drew. "I added some franks buffalo wing sauce to mine to zing it up a notch." "These pork sausage and ground beef tacos make a quick and simple meal," says Allrecipes member ANGO03. "Although they can be messy, they
are so good, and perfect for busy nights. Try using the leftovers for nachos to mix it up. Serve with your favorite taco toppings." "I can't think of a better way to prepare canned tuna! My family loves this. I always double it, I sometimes substitute yogurt for the sour cream, and throw in some frozen peas," says Allrecipes member ka me ka thee. "Best
served with Indian Style Basmati Rice from this site that is easy too." ALLRECIPES / DIANA CHISTRUGA "This is a great way to infuse the lobster with a subtle flavor, without having to do anything too complicated," says Allrecipes member TwistyFlan1574. "I served the steamed lobster tails with lemon juice and butter for even more flavor."
ALLRECIPES / DIANA CHISTRUGA "The fish can be cooked any way you prefer because the star of this recipe is the lemon cream sauce for salmon made with Meyer lemon," says Allrecipes member thedailygourmet. Tammy Lynn "The fish was nice and flakey and tasted great. Easy to prep and bake," says Allrecipes Allstar Tammy Lynn. "The only
thing I added was a squeeze of lemon juice on each one." sanzoe "Very flavorful and spicy. You'll never know this fettuccine with red bell pepper sauce is a healthy dish," says Allrecipes member Julieliz. "You can also add some cut-up grilled chicken." "Tony is my husband. He brought home a recipe he had gotten from someone at work, and it was
adapted over time to this recipeso I named it Tony's Summer Pasta," says Allrecipes memberKaren C. Greenlee. "The tomatoes and cheese are marinated in oil, basil, and garlic, and then tossed with the hot linguine. The tomatoes are warmed and the cheese melts ever so slightly, creating a simple but delectable meal." Dotdash Meredith Food Studios
"This BLT is classic: bacon, lettuce, and tomatonothing fancy, just delicious," says Allrecipes member MOTTSBELA. "I use fake vegetarian bacon these days, and it's still really good!" "Loved! Made as the sandwich to accompany our Cream of Tomato Gorgonzola Soup from this site," says Allrecipes member DREGINEK. "Spectacular pairing! But even
aloneloved this version of grilled cheese!" "Cheap and easy alternative to take out. Our kid loves ramen noodles, so this is a great way to make him eat his veggies without him even realizing it," says Allrecipes member WittySauce4377. "You could make this with chicken, beef, or pork as well, just use the corresponding ramen soup flavor." "This air-
fryer pizza dog recipe combines perfectly crisp hot dogs and pizza toppings," says Allrecipes Allstar Soup Loving Nicole. "The kid-friendly recipe is made in an air fryer from start to finish and is ready in no time." "Hot dogs cooked in an air fryer inside their buns, then topped with taco fixings, will redefine Taco Tuesday," says Allrecipes member
Buckwheat Queen. "The air fryer renders the hot dogs crispy on the outside and juicy on the inside." "Garlic, 2 kinds of cheeses, bacon, and pickles come together in this fun and unique pizza," says Allrecipes member Soup Loving Nicole. "Gouda cheese is equally delicious in this recipe, so feel free to substitute if for the pepper Jack if desired."
Dotdash Meredith Food Studios "Learn how to make tuna salad with this recipe for a great dish when you are in a hurry," says Allrecipes member HJP. "It's very quick and easy to make and tastes great every time!" "A great quick snack for hungry people in a hurry," says Allrecipes member Sara. "Crisp muffins, creamy tuna salad and bubbly melted
cheese on top." "Grilled cheese only better! Ham and pineapple add a tropical touch," says Allrecipes member tball. Allrecipes Magazine "This delicious scallop dish only takes a few minutes to make and is to die for," says Allrecipes member Natasha Titanova. "Serve the scallops as they are or with some crusty bread, rice, or pasta." Dotdash Meredith
Food Studios "I let the shrimp marinate for 15 minutes. Other than that, no changes," says reviewer FrackFamily5 CACT. "This was a fast and flavorful week night dinner. Served with green beans and a boxed vermicelli." Dotdash Meredith Food Studios "This biscuits and gravy recipe uses jumbo buttermilk biscuits and pork sausage crumbles for a
hearty, family-favorite breakfast that's ready in just 15 minutes," says Allrecipes member JimmyDean. ALLRECIPES/VICTORIA JEMPTY "This Tater Tot casserole is a quick and easy dinner that everyone will love," says Allrecipes member barryzimm. "Just four basic ingredients come together for this comforting dish." "This was so yummy for being so
simple and easy! The pan juices are great as well," says reviewer fabeveryday. "Like other reviewers recommended, I cooked it for 45 minutes, which yielded moist chicken with a crispy skin. Other than that, the only change I made was to add some salt and pepper." DOTDASH MEREDITH FOOD STUDIOS "This hamburger patty recipe uses ground
beef and an easy bread crumb mixture," says one Allrecipes member. "Nothing beats a simple hamburger on a warm summer evening! Enjoy on ciabatta, Kaiser, or potato rolls topped with your favorite condiments." Dotdash Meredith Food Studios "OMG. This was delicious," says reviewer Beverly McNulty. "This recipe will definitely go into my
rotation." Adam Vaccarezza "This honey chicken dish is easy to make with just 5 ingredients," says Allrecipes member jbrinkl. "I've used this recipe for years, and my family requests it often. Delicious served on steamed rice and garnished with sliced green onions." Dotdash Meredith Food Studios "Great recipe!!! My husband caught me putting the
eggs in the oven, made a funny face and said, "What are you doing?' He wasn't very happy that I was 'wasting' our eggs trying this," says reviewer Amber Stanley. "He LOVED them!!!!He ate most of the eggs himself." Molly "Oh my gosh this is so good! My new favorite recipe," says reviewer Demetria DeSimone. "It is so flavorful, I can't believe it! I
didn't change anything except add a little bit more butter because I was putting in more cabbage than what was called for. But it is incredible." Melissa Goff "This easy tuna pasta casserole is made with macaroni, creamy soup, cheese, tuna, and fried onions," says Allrecipes member LMCDEVIT. "I got this tasty recipe from my roommate. It's great as
leftovers, too." Dotdash Meredith Food Studios "I have been making ham steaks for years. This was just wonderful and so easy to make! Always tender," says reviewer msranae. "Sometimes I will add cloves and pineapple. My family loves it either with or without the added cloves and pineapple, depends if I have it on hand." Dotdash Meredith Food
Studios "These fried eggplant slices are easy to make, quick, and so tasty," says Allrecipes member WALLEN, "A memorable dish from my childhood and still a favorite!" Dotdash Meredith Food Studios "Easy-to-make chicken pot pie with prepared pie crusteveryone will be amazed by your culinary skills," says Allrecipes member Tressie Grant.
DOTDASH MEREDITH FOOD STUDIOS "This recipe is so simple, and always delicious. The only change I make is cooking the potatoes before adding the sausage," says one reviewer. "This ensures the potatoes are evenly done. Also, I add a small chopped onion in with the peppers, then sprinkle some Dano's Original Seasoning and mix everything
together." Unknown "Turned out great," says reviewer Noreen Sait. "The prep time was minimal and dinner was ready in less than 20 mins. Will definitely make this again!" "This spaghetti cacio e pepe recipe has been made in our family for many years, and everyone loves it," says Allrecipes member Jennifer Torrey. "It is a very basic and easy
variation on mac and cheese." AllrecipesPhoto "When you are using the fast-flip method of cooking steak, you flip the steak every 30 seconds," says one Allrecipes member. "This fast steak recipe gives great results every time. And the steak cooks 30% faster, to boot!" "These bang bang chicken bites are spicy, crispy little chicken nuggets, air fried or
baked, then tossed in a quick chili sauce," says Allrecipes producer and recipe developer Nicole McLaughlin. Dotdash Meredith Food Studios "This sausage casserole with crescent roll dough is simple to make," says Allrecipes member MOM3TCB. "If your mornings are hectic, bake it at night and cut and reheat portions the next morning in the
microwave." DOTDASH MEREDITH FOOD STUDIOS "These breaded pork chops, made in the air fryer, are perfectly tender and juicy," says Allrecipes member France C. "They require basic pantry ingredients and take just 10 minutes to cook." Allrecipes Magazine "These air fryer chicken tenderloins beat chicken nuggets any day and the recipe is so
simple," says Allrecipes member Launa. "I tend to use chicken tenderloins but you can use sliced chicken breasts if easier." "This easy creamy crockpot chicken enchilada casserole takes only minutes to assemble," says Allrecipes producer and recipe developer Nicole McLaughlin. "Tomatillo salsa and sour cream flavor the saucy chicken; corn tortilla
wedges and pepper Jack cheese add the elements of green enchiladas to this comforting dish." "This California roll cucumber salad is easy: mix sliced cucumber, diced crab, diced avocado, seaweed, rice vinegar, soy sauce, pickled ginger, and sesame seeds in a glass jar to make this TikTok viral salad," says Allrecipes Allstar Chef Mo. "This shipwreck
casserole might not be pretty, but it is a tasty, busy-night, kid-friendly meal," says Allrecipes member Bcsgibson. "The prep time is generally limited to how fast your can opener works and how hard it is to unwrap your meat. The big bonus is that it's a complete one-pot meal!" Dotdash Meredith Food Studios "This chicken salad recipe is the best and a
family favorite," says Allrecipes member Jackie M. "I like to use leftover roast chicken or baked chicken breasts that have been sprinkled with basil or rosemary," Meredith Food Studios "As others have said, this recipe is absolutely perfect," says reviewer Dar. "I have made this multiple times and sent it to multiple friends to try, and each time these
pancakes come out perfectly!" Dotdash Meredith Food Studios "This is a quick, easy, and enjoyable dish," says reviewer Amy Willis. "I have made it several times and it all amazed me how simple and satisfying this dinner is. Yum, yum!" Photographer: Grant Webster / Food Stylist: Lauren McAnelly / Prop Stylist: Gabriel Greco "This recipe rocks! Had
it for dinner over rice, and leftovers on a ciabatta roll with provolone cheese for lunch the next day," says reviewer Terry. "I feel that it would be a great addition to a potluck dinner." Dotdash Meredith Food Studios "This chipped beef recipe is straight from my mom," says Allrecipes member Lisa. "We called it SOS (Same Ole Stuff), and it's great
comfort food! It's easy to make and tastes great with a cold beer." DOTDASH MEREDITH FOOD STUDIOS "These butter chicken breasts are dipped in beaten eggs and cracker crumbs, then baked with butter," says Allrecipes member HAULBUR. "These chicken breasts are really tender and moist with excellent flavor! I never have leftovers." Dotdash
Meredith Food Studios "I got this corn chowder soup recipe from my husband's grandmother," says Allrecipes member CKINCAID1. "She used to make it for him when he was a child, and when we got married, she passed the recipe on to me." DOTDASH MEREDITH FOOD STUDIOS "This entree is easy and delicious! It's one of my husband's
favorites," says Allrecipes member Jill M. "Try to use the largest chicken breasts you can find so you'll be able to roll them easier." Dotdash Meredith Food Studios "These scrambled eggs with cottage cheese are creamy, fluffy, and make a delicious change from regular scrambled eggs," says Allrecipes member Kitchen Kitty. "Perfect with a slice of
tomato and turkey bacon for a delicious and fast low-carb breakfast." Dotdash Meredith Food Studios "This sirloin steak recipe is served with very garlicky butter that makes this steak melt-in-your-mouth wonderful," says Allrecipes member Maryellen. "I have never tasted any other steak that came even close to this recipe!" Dotdash Meredith Food
Studios "This may be the favorite recipe for any fish I've ever had before," says reviewer brooks. "Added some Old Bay seasoning with some seasoned bread crumbs and it turned out better than fantastic...This is our new favorite way to 'fry' fish." "This soy sauce chicken marinade is simply flavored with lots of garlic and works well with any cut," says
Allrecipes member CANDIELIPS. "This ooey-gooey cinnamon roll monkey bread is devoured every time I make it for breakfast," says Allrecipes member mccngarrett. "Refrigerated rolls are quartered and dipped in melted butter and cinnamon sugar so they don't combine when baked and are easy to pull apart when you serve. It's a very creative way
to use a can of cinnamon rolls!" "This quickly became a family favorite," says reviewer SturdyYak8669. "One of the best we have had. Frequently requested and easy to make! The family loves it so much!" "I'm a fanatic when it comes to eggplant," says reviewer rosebarry8. "So trying this recipe was must. Very flavorful!" Chef Mo "These lamb chops
with garlic and rosemary are so flavorfulthey really are the best! When your mother-in-law is 100% Greek, you know you will have to fix lamb chops for her son," says Allrecipes member Lucky Noodles. "This is her recipe and it always impresses guests. The chops are easy to cook in the oven and ready to serve in under 30 minutes." "I've been looking
for a simple tuna recipe, and this is it," says reviewer Lekili. "I recommend using a good cast iron skillet to get the right temperature. A couple minutes on each side and the tuna is perfect." Vicky Milenewicz "These honey-mustard pork chops are a quick, easy, and tasty way to prepare boneless pork chops," says Allrecipes member AuntE.
"Outstanding. Simple and delicious," says reviewer Kyler Gauthier. "If you like Kimchi, you can't go wrong here." Rita "This homemade chili is delicious and goes great with cornbread or over corn chips for a chili pie," says Allrecipes member Tobi Hargis. "I like to use spicy pinto beans but if you use regular beans, you can up the chili powder in this
recipe." "Love this simple recipe," says reviewer Theresa4601. "I always make anything new according to 'as written' the 1st time, then make changes to my taste. I've never had to do that with any of Snoop Dogg's recipes. Always easy, always good." Dotdash Meredith Food Studios "My 4-year-old loves these cheese quesadillas! Just two ingredients
and a microwave are needed for this quick and easy snack," says Allrecipes member Jackie. "Serve with a little dish of salsa or ketchup for dipping." "Forget about the weather and cooking outside with these air fryer brats," says Allrecipes Allstar Pat Bernitt. "Theres no reason to fire up the grill when you can get crispy brats this juicy and tender with
perfect texture from an air fryer. We like ours on a hoagie bun with German mustard and sauerkraut." "I made this with raw, chunked potatoes and was worried it wouldnt taste good because the recipe was so simple," says reviewer Micki Bender. "I was wrong. It was flavorful with a light consistency. Dont be afraid to experiment with different herbs.
My son loved it too!" "Beef, chicken, or cheese enchiladasI have tried it all ways, and my family can't get enough," says Allrecipes member tanyap. DOTDASH MEREDITH FOOD STUDIOS "A deliciously creamy chicken, broccoli, and stuffing casserole with shredded chicken and tender broccoli in a cheesy mushroom sauce," says Allrecipes member
Tracy. "Use your favorite stuffing mix to sprinkle over top for a crunchy, flavorful topping. Use leftover chicken or turkey to speed up prep time even more." Photo: Liz Andrew/Styling: Erin McDowellSo, youre busy. Same here, friend. While Id love to whip up an elaborate feast every night, thats simply, um...not gonna happen. My fix? These 65 easy
dinner recipes that require minimal effort (read: no fancy chef skills) to come together, but still taste delicious.In addition to being foolproof, many of them are make ahead-friendly and come together in a flash. From 20-minute pasta recipes (hi, cacio e pepe) to sheet pan wonders (like keto sheet pan chicken and rainbow veggies), consider your
evening mealsand future lunchescovered.Read the whole recipe before you start cooking. That way, there are no surprises and you can time your steps and prep accordingly. Measure and chop your ingredients before starting. This not only allows you to cook without any pauses or hiccups, but you also won't feel rushed when slicing and dicing, which
will help you practice. Yay knife skills!Taste as you go. When you're seasoning with salt and pepper to taste, sample the food as you go to avoid over- or under-doing it.Invest in the essentials. Everyone should have a sharp chef's knife, a cutting board, a large skillet (I'd say have one nonstick and one cast iron) and a large pot. You can tackle most
recipes with these.Stock your pantry. You should always have a few different types of cooking oil, salt, pepper and dry seasonings on hand, as well as basics like sugar, corn starch, baking soda, soy sauce, lemon and garlic. This will make cooking recipes on the fly much easier (read: you won't need to run to the supermarket for a last-minute
purchase).Time Commitment: 30 minutesWhy I Love It: crowd-pleaser, Serves: 6Made with only seven ingredients (most of which are likely in your kitchen right now), this easy dinner recipe for beginners is much better than mac and cheese from a boxand it's just as simple to prepare. "The trick is to boil the pasta in milk (the natural starches in the
pasta help thicken the sauce), then stir in butter and cheese," former PureWow senior food editor Katherine Gillen writes. "Everything is done right in one dishin 30 minutes to boot."Time Commitment: 30 minutesWhy I Love It: crowd-pleaser, beginner-friendly, high proteinServes: 4 to 60nce the udon is boiled, you're halfway to dinner. Kimchi, a
Korean side dish made from fermented vegetables (most commonly napacabbageand Koreanradish), offers the noodles plenty of briny, spicy flavor, while a touch of butter curbs its intensity just right.Time Commitment: 45 minutesWhy I Love It: Serves: 4And you thought classic carbonara couldn't get any tastier. Sungold tomatoes, which you may be
able to find at the farmers market in the summer, offer bright acidity and a pop of color to the rich pasta. If you can't find guanciale (aka cured pig jowl), sub pancetta or smoked bacon.Time Commitment: 20 minutesWhy I Love It: crowd-pleaser, Serves: 6Just as low-lift as grabbing a jar of store-bought pasta sauce from the cupboard and calling it a
night, but so much more elegant."Instead of cooking your pasta and your sauce in separate pots, you cook them together at the same time," recipe creator Sara Lynn Cauchon explains. "The result is a richer, more flavorful dish with a much creamier texture than any traditional pasta could ever hope to achieve." Add ground beef or crumbled sausage
for a boost of protein.Time Commitment: 1 hourWhy I Love It: vegetarian, beginner-friendly, special occasion-worthyServes: 4Dream scenario: I'm jetting over to Italy in a few days to enjoy the real deal. But this simple take on the pasta dish, made with savory eggplant and fresh sauce, is the next best thing. "The Sicilian dish, which hails from from
the city of Catania, traditionally stars...ricotta salata, a type of pressed and aged ricotta cheese," recipe creator Erin McDowell writes. "I subbed in pecorino, which is more widely available, but either will taste delicious."Time Commitment: 40 minutesWhy I Love It: crowd-pleaser, make ahead, kid-friendly, beginner-friendlyServes: 8Juicy tomatoes,
crispy bacon and crunchy lettuce mixed with diced avocado and creamy, mayo-based dressingwho knew you could improve upon the classic sandwich and ditch the bread? "I'd suggest using a type with ridges so the pasta can better hold the dressing," PureWow food editor Taryn Pire writes. "And dont worry about slicing the produce until the pasta
andbaconare already cooking. You won't be able to mix everything until they've fully cooled anyway, and you don't want the avocado to turn brown before serving."Time Commitment: 30 minutesWhy I Love It: Serves: 4This easy dinner recipe for beginners takes just 30 minutes from start to finish. I give you full permission to eat the leftovers cold,
since they taste just as goodif not betterthan fresh. Feel free to substitute nectarines if that's what you have on hand, or swap in frizzled prosciutto for bacon. Time Commitment: 35 minutesWhy I Love It: make ahead, gluten free, beginner-friendlyServes: 4Ready in half an hour is just the beginning. This meal can also be prepped in advance to save
time before dinner. The meatballs are tender, rich and juicy, plus theyre baked instead of fried for minimal mess. Substitute ground chicken, pork or beef for turkey, if you'd prefer. Time Commitment: 30 minutesWhy I Love It: Serves: 41 have a feeling your picky kids will have no problem eating cheesy, buttery pasta for dinner. (They might even give
the broccoli rabe a taste, if you're lucky.) With just six ingredientstwo of which are salt and pepperthis recipe is about as fuss-free as it gets. Pass the Parm, will ya?Time Commitment: 30 minutesWhy I Love It: crowd-pleaser, vegetarian, beginner-friendlyServes: 6Legumes stand in for traditional ground beef in this easy dinner recipe for beginners,
starring an old-school sauce of ketchup, tomato paste and vinegar. "[Lentils] are just as quick-cooking and convenient forweeknight dinners," says Gillen. "Top them withcoleslawand a sesame seed bun for the full effect."Time Commitment: 10 minutesWhy I Love It: Serves: 1When you're really pressed for time, eggs can be a total lifesaver. Pair them
with greens, cheese and a drizzle of hot sauce, and you're in business. "I love me some crispy kale chips, writes recipe creator Chanie Apfelbaum, "especially when baked withnutritional yeastfor a cheesy flavor." Add bacon, sausage or any leftover protein to the mix to make it more filling. Time Commitment: 1 hourWhy I Love It: special occasion-
worthy, crowd-pleaser, high proteinServes: 6A sophisticated dish that tastes like you spent all day making itdespite being ready and on the table in less than an hour.(Chalk it up to limiting the seafood to shrimp and littleneck clams for a speedier prep.) "The Valencian specialty gets its name from the wide, shallow pan its cooked in," McDowell
explains, "but you can make this version in any large, oven-safe skillet orDutch ovenideally, one with low, sloping sides to encourage the rice to cook evenly."Time Commitment: 30 minutesWhy I Love It: crowd-pleaser, one pan, high protein, beginner-friendlyServes: 6How impressive does this guy look? Just don't tell anyone that all you had to do to
make this easy dinner recipe was throw all the ingredients in a skillet and wait 30 minutes for them to cook through. "Spice things up by going heavy on the crushed red pepper flakes or by using spicy Italian sausage instead of sweet," Pire recommends.Time Commitment: 30 minutesWhy I Love It: beginner-friendly, one pan, high proteinServes:
3Psst: Your dinner guests will never know that these tacos started with a rotisserie bird (or that the whole meal only took you 30 minutes from start to finish). Canned chipotles in adobo go a *long* way in the flavor department. You can also use the filling for quesadillas, sandwiches, burrito bowls or salads.Time Commitment: 40 minutesWhy I Love It:
crowd-pleaser, high protein, one pan, keto-friendlyServes: 60ne-pan dinners are the way to go when you're looking to save time. This gem, starring fresh summer tomatoes, tastes super decadent, but its also surprisingly healthy, high in protein and low in carbs. (One serving only contains 305 calories and a whopping 42 grams of lean protein.)Time
Commitment: 20 minutesWhy I Love It: Serves: 4These chewy, sticky rice cakes are about to win the dinner game. "You can find fresh rice cakes in Chinese or Korean grocery stores, usually in the refrigerated section near the fresh noodles and tofu," recipe creator Diana Kuan suggests. Grab the flavor-packed XO sauce from your local Asian market
too; it does most of the heavy lifting in terms of taste.Time Commitment: 50 minutesWhy I Love It: crowd-pleaser, kid-friendly, beginner-friendlyServes: 6Any dinner that starts with a bag of frozen tots is one after my own heart. "Tortilla chips are great and all, but crispy-on-the-outside, soft-on-the-insidepotatoesjust so happen to be an ideal base for
nacho toppings," Gillen explains. Here, they're topped with all the fixings, including chorizo, avocado and quick-pickled onions.Time Commitment: 40 minutesWhy I Love It: gluten free, Paleo-friendly, beginner-friendly, sheet pan recipeServes: 6Low-maintenance cooking is my favorite. Let's make some meal prep magic, shall we? This mouthwatering
easy dinner recipe is hands-off and leaves you with practically zero dishes to wash, so I'd call it a win-win.Serve it over grains or noodles to add a carb.Time Commitment: 35 minutesWhy I Love It: sheet pan recipe, beginner-friendly, high proteinServes: 4Dishes? What dishes? I'm only making sheet pan meals from now on, and I'm starting with this
dairy- and gluten-free masterpiece. The rainbow aesthetic just might convince your picky eaters to give the veggies a try. (Presentation is everything, no?)Time Commitment: 1 hour and 25 minutesWhy I Love It: kid-friendly, crowd-pleaser, beginner-friendly, make aheadServes: 8While standard lasagna can be tedious (all that assembly), this version is
significantly less fussy. You're basically just layering a homemade meat sauce with ravioli (any kind you like!) and cheese, then popping it into the oven. Bonus? It freezes like a charm, so you can prepare a batch for a future busy weeknight.Time Commitment: 6 hours and 5 minutesWhy I Love It: slow cooker recipe, high protein, kid-friendlyServes:
4Let your favorite appliance take care of dinner while you focus on more important things...like chilling on the couch. Dump in the ingredients, set the timer, make a pot of white rice while you wait and this takeout copycat will be ready to devour before you know it.Time Commitment: 7 hours and 10 minutesWhy I Love It: crowd-pleaser, slow cooker
recipe, high proteinServes: 6Just ten minutes of prep work are all that's required for this crowd-pleasing easy dinner recipe. The sauce is made entirely from pantry staples, like canned crushed tomatoes and brown sugar. Serve the saucy, seasoned meat on brioche buns with shredded lettuce and sliced tomato, or use it in wraps, salads, quesadillas or
rice bowls.Time Commitment: 7 hours and 15 minutesWhy I Love It: slow cooker recipe, high protein, make aheadServes: 4The answer to your dinnertime prayers? Spicy, nourishing burrito bowls. These feature succulent pork shoulder and can be portioned out for the entire work week (meaning your meal prep will be taken care of). Take a bite and
thank me later.Time Commitment: 10 minutesWhy I Love It: Serves: 2Newly on keto? This gluten-free method of serving tuna salad substitutes carby bread with greens, so it's on your diet. "Theyre a protein-packed, cheap lunch staple, but with lettuce instead of bread and plenty of my fave condiment,chile crisp," writes Gillen. "I like the one fromFly
by Jing, but you can alsomake your ownif you're feeling ambitious."Time Commitment: 15 minutesWhy I Love It: Serves: 4This easy dinner recipe requires as much work and know-how as opening a jar of marinara, despite looking significantly more impressive.Add ricotta cheese or crispy prosciutto to make it more filling, or sun-dried tomatoes for
tang and color. Time Commitment: 20 minutesWhy I Love It: Serves: 4Rich, creamy and oh-so simple. Once you've mastered this decadent, five-ingredient easy dinner recipe starring cheese and black pepper, it'll become your weeknight go-to. "I suggest using tongs to toss the noodles without breaking them," Pire writes. "Be generous with the black
pepper, as it's meant to be one of the dish's prominent flavors."Time Commitment: 15 minutesWhy I Love It: no cook, beginner-friendly, Serves: 4The easiest dinners to make are those that require no cooking at all. (Well, besides toasting some pita, that is.) This Mediterranean spread includes yogurt dip, hummus, artichoke hearts, roasted red
peppers, olives, salami and cherry tomatoes. Might I suggest washing it down with a glass of prosecco?Time Commitment: 20 minutesWhy I Love It: Serves: 4Who needs egg roll wrappers? Everyone knows that the pork filling is the best part. (I wouldn't blame you for adding a few crispy wonton strips to your bowl, though...) "While this recipe calls
for ground pork, you could substitute ground turkey or chicken without issue," McDowell adds. "And to make the bowls gluten-free, usetamariinstead ofsoy sauce."Time Commitment: 20 minutesWhy I Love It: Serves: 4All you need to whip up this easy dinner recipe is chicken, veggies, a few pantry staples, 20 minutes and your trustiest skillet. Round
out the meal with a mound of white rice or saucy lo mein noodles. If you want to keep it low carb or keto-friendly, consider substituting cauliflower rice.Time Commitment: 15 minutesWhy I Love It: Serves: 4Sure, you could order takeout...oryou could save yourself time (and money) by whipping up this beyond-attainable copycat instead. The choice is
yours. "It's quick and easy enough for weeknights, but fancy enough forSaturdaynight with a glass of wine," McDowell asserts.Time Commitment: 15 minutesWhy I Love It: Serves: 4Cooking healthy food doesnt have to be difficult. Case in point: this quick and nutritious soup (served with a side of cheese-encrusted baguette, because balance is
everything) that comes together in practically no time.Beginner cooks won't believe they made it themselvesand in the blender, too. Time Commitment: 15 minutesWhy I Love It: Serves: 4Three cheers for a quick, easy dinner recipe that you can make with whatever's lying around in your pantry.(It's even faster if you have leftover grains at the ready.)
"The couscous is as easy to make as it is to boil water," McDowell claims. "It soaks up the liquid off heat and before you know it, it's fluffy and ready to eat. Pair it with a high-quality tuna for the tastiest results."Time Commitment: 15 minutesWhy I Love It: vegan, gluten free, Serves: 2You had me at 15-minute dinner and again at no oven required.
"The sauce is creamy, light and slightly spicy," recipe creator Kimberly Parsons writes. "For a milder sauce you can omit the driedchili. I've been serving this recipe for the lastthreeyears and it's always such a crowd-pleaser." Double it to make enough of this tropical, plant-based dish for four.Time Commitment: 20 minutesWhy I Love It: Serves:
4Rotisserie chicken, I salute you. (How else could I have a mouthwatering wrap ready to go in a mere 20 minutes?) The only "cooking" you'll need to do is toast the tortillas for about 30 seconds per side in a hot skillet. And in case you need help folding it so it actually stays closed, here's a handy guide. Time Commitment: 15 minutesWhy I Love It:
Serves: 4Your favorite local takeout spot will miss you, because once you make this lightning-fast easy dinner recipe for beginners, you might never feel inclined to go back. Toss in any less-than-perfect veggies lurking in your fridge to make space in your crisper drawers for fresh produce. Time Commitment: 15 minutesWhy I Love It: Serves: 4This
tasty, chilled antidote for balmy nights is a million times more refreshing than hot tomato soup. (That said, I'm still having mine with a grilled cheese sandwich, TYVM.) "With some ripe produce and a blender or food processor, you can whip up this equally tasty recipe, no heat or effort required," McDowell adds.Time Commitment: 20 minutesWhy I
Love It: Serves: 2This vegetarian take on a Russian classic is just the match for a cozy evening in, especially when it's cold outside. The recipe calls for flambing, which can be easily accomplished with a few tips in mind. "Always remove the pan from the heat before adding alcohol or you risk burning your eyebrows off (at the very least)," Gillen writes.
"It's also a good idea to keep a lid nearby if you need to put out any lingering flames."Time Commitment: 5 minutesWhy I Love It: keto-friendly, low carb, Serves: 1Save a few strips of steak next time you're at the grill to make a drool-worthy salad with the leftovers. (Ground beef would work as a substitute, too.) You can also add any additional
veggies, proteins, grains or cheeses that you have languishing in the fridge. Time Commitment: 20 minutesWhy I Love It: Serves: 4This easy dinner recipe boasts all the butter, garlic, lemon and white wine of its namesake, minus the high-carb pasta. Good looking out, zucchini. You can make the veggie noodles yourself with a peeler or spiralizer, or
save yourself the elbow grease by starting with store-bought zoodles instead. Time Commitment: 15 minutesWhy I Love It: Serves: 4Easy enough for a weeknight but fancy enough for a dinner party, this 15-minute stunner is super adaptable. "Don't have leeks? Try shallots. Prefer short pasta?'Rigatoni limone'might not have the same ring to it, but it
will taste just as delicious," McDowell assures. I'll take crushed red pepper flakes on mine, please.Time Commitment: 20 minutesWhy I Love It: Serves: 41 love lobster...but my wallet could use a break. "These shrimp rolls can satisfy your craving without blowing your entire grocery budget," Gillen says. "They have all the elements you're looking for:
buttery buns, fresh herbs and a creamy-yet-light New Englandstyle dressing that has just the right amount ofmayonnaise." Feel free to mix it a day in advance for easy assembly.Time Commitment: 45 minutesWhy I Love It: vegetarian, special occasion-worthy, beginner-friendlyServes: 4"It features roastedchickpeasfor a boost of protein that happens
to be cheaper than chicken, plus a magical cheater's Caesar dressing that skips the raw eggandanchovies," Gillen notes. Make the crispy chickpeas and dressing ahead so you can assemble the salad in a flash come dinnertime.Time Commitment: 30 minutesWhy I Love It: special occasion-worthy, beginner-friendly, high proteinServes: 41 know,
cooking fish can seem intimidating. But as long as you use a nonstick pan (and maybe a fish spatula), this photogenic, easy dinner recipe is just as painless to prepare as chickenpromise.(Seriously, you'll only need ten ingredients to pull it off, including salt, pepper and olive o0il.)Time Commitment: 30 minutesWhy I Love It: beginner-friendly, high
protein, special occasion-worthyServes: 4Allow me to introduce you to a cooking technique that gets dinner on the table quickly and leaves the chef with zero dirty dishes to wash. (I love you, nonstick foil.) Fire up the grill at the first sign of spring to tackle this easy dinner recipe for beginners, and you'll want to make it all summer long. Time
Commitment: 30 minutesWhy I Love It: beginner-friendly, low carb, keto-friendlyServes: 4My favorite veggie makes cutting back on carbs a cinch. Oh, and did I mention that it'll only take you 30 minutes to prepare? An easy dinner recipe indeed. (P.S.: The spicy shrimp would also taste great over mashed potatoes, polenta, tortilla chips and rice.)Time
Commitment: 45 minutesWhy I Love It: high protein, make ahead, beginner-friendlyServes: 4This healthy, easy dinner recipe is more about assembling than actual cooking (especially if you roast the kale, boil the quinoa and saut the shrimp all at once). And remember: When in doubt, watermelon radishes make everything look fancy, so the
presentation basically takes care of itself. Time Commitment: 1 hour and 5 minutesWhy I Love It: beginner-friendly, high protein, kid-friendlyServes: 4Always reaching for chicken breast at the grocery store? Heres a little secret: Thighs are not only more flavorful, but they're also basically impossible to overcook. They'll turn out crispier, juicier and
less dry than your go-to cut. Bonus? The recipe calls for canned corn instead of fresh, so you can make this pick any time of year. Time Commitment: 30 minutesWhy I Love It: vegan, gluten free, high proteinServes: 4Whip up a quick, easy, Thai-inspired dish in 30 minutes flat. "If youre missing an ingredient, don't worry," McDowell stresses. "Any of
the veggies can be swapped for whatever you have in your fridgebroccoli instead of cauliflower, snap peas instead of bell pepper, green curry paste instead of red, you get the idea." Serve it with rice on the side and a flurry of scallions on top.Time Commitment: 40 minutesWhy I Love It: vegetarian, dairy free, gluten freeServes: 2So fresh, so clean
and packed with 28 grams of protein per bowl. Feel free to mix and match with whatever fruits and veggies you have lying around, or nix the eggs to make the bowl vegan. (Alternatively, I'd urge you to substitute fried, poached or jammy eggs for hard-boiled, if you love a runny yolk.)Time Commitment: 35 minutesWhy I Love It: crowd-pleaser, special
occasion-worthy, high proteinServes: 6Remember the microwave noodles that fueled you through college? This take is significantly more grown-up, but not much harder to prepare. Finish this easy dinner recipe with a jammy egg, sliced scallions and all the sriracha you can handle.Time Commitment: 1 hour and 10 minutesWhy I Love It: crowd-
pleaser, dairy free, gluten free, high proteinServes: 6Complete with tender potatoes and marinated onions. This Nigella Lawson recipe may sound time-consuming, but I promise it's a breeze to make. (I'm talking only ten minutes of prep, folks.) "Just chop up potatoes and toss them on a sheet pan with chicken thighs, spices and lime juice," McDowell
writes. "While the chicken roasts to golden perfection, the potatoes soak up its juices, becoming soft and almost soused."Time Commitment: 30 minutesWhy I Love It: crowd-pleaser, gluten free, high protein, make aheadServes: 6Bye, dinner rut. I'll see you never, thanks to these adorable pepper boats filled with tangy, creamy chicken salad. (It's
made with chopped rotisserie chicken, BTW.) "For the dressing, I used full-fat Greek yogurt," Gillen notes, "but I'm sure you could use low fat or fat free with no issue."Time Commitment: 30 minutesWhy I Love It: Serves: 4It's basically a giant bowl of guac masquerading as a salad, and I'm not mad about it. In fact, that just might be the definition of
my dream meal. "It's fast, easy and protein-rich, thanks to black beans," McDowell explains. "And if you have some leftover cookedquinoa, it's ready in ten minutes."Time Commitment: 35 minutesWhy I Love It: beginner-friendly, high protein, kid-friendly, make aheadServes: 4Low-maintenance is the name of the game when it comes to finding easy
dinner recipes for beginners. Make this spicy-sweet number the night before (it takes just 35 minutes) and reap the rewards when your stomach growls the next day. "The chicken is coated in cornstarch and egg before a quick pan-fry (it's less messy and greasy than deep-frying)," McDowell writes. Time Commitment: 25 minutesWhy I Love It: Serves:
4Who says eating healthy has to be boring? This fresh legume-veggie-yogurt combo will fill you up without weighing you down, and you'll be psyched to serve it. Don't skip the shaved carrot ribbons; it's a low-lift way to get an Insta-worthy presentation. Time Commitment: 30 minutesWhy I Love It: make ahead, vegan, beginner-friendlyServes: 4The
only cooking these wraps call for is blanching the collard greens. Not only are they portable, but they can be assembled up a couple of nights before serving. "You can make them ahead of time (up to two days in advance) and they won't get soggy in the fridge," McDowell says. Time Commitment: 55 minutesWhy I Love It: crowd-pleaser, keto-friendly,
high protein, low carbServes: 6Game day grub has never been easier, especially since these tantalizing chicken wings are baked instead of fried, making it just right for beginners. Use store-bought everything bagel seasoning or make your own with spice rack staples, like dried onion flakes and minced garlic.Time Commitment: 30 minutesWhy I Love
It: high protein, Serves: 4If you can't source trout, recipe creatorAli Slaglesuggests mackerel or bluefin as alternatives. Not into fish? You can also substitutetofu, chicken thighs, winter squash or brassica (like cabbage, cauliflower or Brussels sprouts). Just note that if your ingredient of choice takes more than four minutes to cook, give it a head start
by searing it before adding the sauce.Time Commitment: 1 hour and 40 minutesWhy I Love It: crowd-pleaser, high protein, special occasion-worthyServes: 8Fact: Everything tastes better in miniature form, including these two-bite pockets made with chicken tenders, soft pita and creamy herb sauce."Typically cooked on a rotisserie and shaved off in
thin slices, this take on the classic Middle Eastern dish is much simpler to make at home," McDowell writes. Easy air-fryer recipes are a game changer, offering a healthier and more convenient way to prepare your favorite meals. From crispy appetizers and snacks to hearty main courses and even delectable desserts, the air fryer can do it all.The best
air fryers are versatile enough to handle everything from breakfast and dinner to your midday snacks in between. The newest models can even function as dehydrators! With minimal effort, you can create perfectly crispy chicken tenders, cook mouthwatering steaks or even bake a batch of fudgy brownies.Whether youre new to air frying or a seasoned
pro, these recipes are gold when you need a meal without the work. You might even want to test a few air-fryer accessories to really up your game. Youll be serving up restaurant-quality dishes from your own kitchen in no time! 1 / 44 Air-Fryer Chicken Strips Recipe photo by Taste of HomeTotal Time: 30 minutesMain Ingredients: Chicken
tenderloins, eggs, panko, paprika, garlic powderLevel: BeginnerWith just 30 minutes of prep and cook time, these crispy, golden-brown chicken tenders are a breeze to make in the air fryer. The coating gets crunchy and the chicken inside stays tender and juicy. Make a homemade ranch or barbecue sauce for dipping.These crispy air-fryer chicken
tenders are perfect for dipping. Try with your favorite honey mustard, ranch or barbecue sauce. Taste of Home Test Kitchen 3 / 44 Chili-Lime Air-Fried Chickpeas Recipe photo by Taste of HomeTotal Time: 30 minutes + coolingMain Ingredients: Canned chickpeas, olive oil, chili powder, cumin, limesLevel: BeginnerThese spicy and tangy chili-lime
chickpeas make a fantastic snack or salad topping. Theyre crunchy, flavorful and incredibly easy to prepare in your air fryer.Looking for a lighter snack thats still a crowd-pleaser? Youve found it! These air-fried chickpeas will have everyone happily munching. Recipe contributor Julie Ruble, Charlotte, North Carolina 4 / 44 Taste of HomeTotal Time:
30 minutesMain Ingredients: Tuna, breadcrumbs, egg, celery, mayonnaise, chili sauce, hamburger bunsLevel: BeginnerA delightful alternative to traditional beef burgers, these tuna burgers use canned tuna, making them ideal for quick, no-fuss weeknight dinners. Seasoned just right, they feature a crispy exterior and tender interior that make it hard
to eat just one!My family was accustomed to traditional beef burgers before trying these fried tuna patties. At first they were hesitant, but all skepticism disappeared after one bite of this delicious air-fryer recipe. Recipe contributor Kim Stoller, Smithville, Ohio 5 / 44 Air-Fryer Chicken Thighs Recipe photo by Taste of HomeTotal Time: 20
minutesMain Ingredients: Chicken thighs, paprika, garlic powderLevel: BeginnerWhen we cook these chicken thighs in the air fryer, they come out with an irresistibly crispy, golden skin. A simple blend of paprika and garlic powder is all you need for this mess-free air-fryer recipe that truly feels like a special treat.This air-fryer chicken thighs recipe
creates meat that is crispy on the outside but super juicy on the inside. The paprika and garlic seasoning blend comes through beautifully. Taste of Home Test Kitchen 6 / 44 Air-Fryer Potatoes Recipe photo by Taste of HomeTotal Time: 20 minutesMain Ingredients: Red potatoes, rosemary, garlicLevel: BeginnerCrispy potato wedges always take so
long in the oven! For the crispiest (and quickest) air-fryer version, we prefer small red potatoes. For a twist, we recommend swapping out the rosemary for Cajun seasoning or Old Bay seasoning.Roasting is one of my favorite ways to prepare veggies. Some fragrant rosemary, fresh or dried, gives these air-fryer red potatoes a distinctive but subtle
taste. The dish is simple to prepare yet elegant in color and flavor. Its a wonderful addition to any menu. Recipe contributor Margie Wampler, Butler, Pennsylvania 7 / 44 Taste of HomeRoasted Butternut Squash TacosSpicy butternut squash makes such a great base for these vegetarian tacos. Im always looking for quick and nutritious weeknight
dinners for my family. These fit the bill and are so delicious! Elisabeth Larsen, Pleasant Grove, Utah 8 / 44 Air-Fryer Sweet Potato Fries Recipe photo by Taste of HomeAir-Fryer Sweet Potato FriesTotal Time: 20 minutesMain Ingredients: Sweet potatoes, garlic powder, paprika, cayenne pepperLevel: BeginnerTransform sweet potatoes into crispy,
golden fries with just a toss in olive oil and your favorite spices. To ensure that the fries crisp up evenly, try to cut the strips into similar sizes.I can never get enough of these air-fryer sweet potato fries! Even though my grocery store sells them in the frozen foods section, I still love to pull sweet potatoes out of my garden and slice them up fresh!
Recipe contributor Amber Massey, Argyle, Texas 9 / 44 Air-Fryer Salmon Recipe photo by Taste of HomeTotal Time: 25 minutesMain Ingredients: Salmon fillets, garlic powder, pepper, paprikal.evel: BeginnerFor a quick and healthy dinner, coat salmon fillets with olive oil, garlic powder, pepper, salt and paprika before air frying. The result is a light
fillet with a perfectly flaky texturea seriously fool-proof way to make salmon!Preparing salmon in the air fryer is, hands down, one of the easiest ways to cook it. Air-fryer salmon stays succulent, but still gets lightly browned on the outside. Use this simple salmon recipe as a starting point for different flavors and styles of salmon. The possibilities are
endless! Taste of Home Test Kitchen 10 / 44 Air-Fryer Pickles Recipe photo by Taste of HomeTotal Time: 35 minutes + standingMain Ingredients: Pickle slices, flour, eggs, dill pickle juice, pankoLevel: BeginnerCrispy air-fryer pickles are a go-to when you need a salty snack. We coat pickle slices in flour, dip them in egg and then cover them with
panko breadcrumbs before air frying. They come out crunchy and full of tangy flavor; ranch dressing makes them even more addicting.Enjoy deep-fried pickles? Youll love this version even more. Dill pickle slices are coated with panko bread crumbs and spices, then air-fried until crispy. Dip them in ranch dressing for an appetizer you wont soon
forget. Recipe contributor Nick Iverson, Denver, Colorado 11 / 44 Air-Fryer Brownies Recipe photo by Taste of HomeTotal Time: 55 minutesMain Ingredients: Bittersweet chocolate baking chips, butter, sugar, flour, eggsLevel: BeginnerThese fudgy brownies are a chocolate lovers dream and need just 10 minutes of prep. By combining rich chocolate,
butter, sugar and eggs, youll get gooey, delicious brownies with a crackly crust. They might take longer than other easy air-fryer recipes, but theyre worth every bite.These small-batch fudgy air-fryer brownies come together so quickly, and no oven is required. Top with nuts or powdered sugar for a quick homemade treat. Recipe contributor
Rashanda Cobbins, Milwaukee, Wisconsin 12 / 44 Air-Fryer Garlic Bread Recipe photo by Jackie Alpers for Taste of HomeTotal Time: 20 minutesMain Ingredients: French bread, butter, Parmesan cheese, garlic, butter, parsleyLevel: Beginner Transform ordinary ciabatta or baguettes into a flavorful garlic bread with this easy air-fryer recipe. We
spread a mixture of garlic butter, cheese and parsleyfresh or driedon slices of bread and then air fry until golden and crispy. Its a quick and tasty side dish you can pair with soup recipes or pasta recipes.Garlic bread made in the air fryer turns out perfectly toasted. I use fresh garlic, but 1/2 teaspoon garlic powder could be used instead of fresh garlic
if you dont have it on hand. Either way, its delicious! Recipe contributor Peggy Woodward, Shullsburg, Wisconsin 13 / 44 Air-Fryer Cookie Pie Recipe photo by Taste of HomeTotal Time: 25 minutes + coolingMain Ingredients: Butter, sugar, brown sugar, flour, egg, toffee bits, NutellaLevel: BeginnerThis contest-winning decadent cookie pie combines
the best of two classic desserts. Using cookie dough and chocolate chips, we create a rich, gooey dessert thats perfect for sharing. Cant find toffee bits? Use Butterfingers for a crunchy twist!My mom used to make cookie bars for every school even growing up. This is my updated version. It takes half the time and tastes just like Mom used to make.
Recipe contributor Ashley Long, Mission, Kansas 14 / 44 Air-Fryer Meat Loaf Recipe photo by Taste of HomeTotal Time: 45 minutesMain Ingredients: Ground beef, milk, saltines, egg, ketchup, Worcestershire saucelLevel: BeginnerFor a comforting dinner, try this easy air-fryer meat loaf. Air frying helps achieve a moist, flavorful loaf with a slightly
crispy exterior. Serve with mashed potatoes for a classic meal.If youre looking for a hearty meal perfect for two, then look no further. This air-fryer meat loaf cooks quickly. Plus, its easy to double for sandwiches the next day. Recipe contributor Michelle Beran, Claflin, Kansas 15 / 44 Air-Fryer Bacon-Wrapped Asparagus Recipe photo by Taste of
HomeTotal Time: 30 minutesMain Ingredients: Asparagus, bacon, pepperLevel: BeginnerWrap tender asparagus spears in smoky bacon for an extra savory (and pretty) side or appetizer. Lightly season with olive oil before air frying.I serve these bacon-wrapped spears with grilled meat and sliced fresh tomatoes for a wonderful meal. Recipe
contributor Trisha Kitts, Dickinson, Texas 16 / 44 Taste of HomeTotal Time: 15 minutesMain Ingredients: EggsLevel: BeginnerMaking hard-boiled eggs in the air fryer is an easy way to meal prep. You can even chop them into cobb salads for easy weekday lunches. Place the eggs in the air-fryer basket and cook for 15 minutesthey come out perfectly
cooked every time!This is a wonderful alternative to boiling eggs on the stovetop. These air-fryer hard-boiled eggs are just as easy and super quicka perfect way to put your air fryer to use! Recipe contributor Rashanda Cobbins, Milwaukee, Wisconsin 17 / 44 Air-Fryer Steak Fajitas Recipe photo by Taste of HomeTotal Time: 30 minutesMain
Ingredients: Steak, bell peppers, tomato, onion, jalapeno, cilantro, wheat tortillasLevel: BeginnerSeasoned with a blend of spices and served with warm tortillas, these steak fajitas are full of flavor and ready in just 30 minutes. Slice fresh avocado and toss together your favorite salsa recipe for serving.Zesty salsa and tender strips of meat make these
air-fryer steak fajitas extra special. Recipe contributor Rebecca Baird, Salt Lake City, Utah 18 / 44 Air-Fryer Taquitos Recipe photo by Christine Ma for Taste of HomeTotal Time: 35 minutesMain Ingredients: Ground beef, egg, breadcrumbs, taco seasoning, corn tortillasLevel: BeginnerFilled with ground beef, these taquitos are air fried until golden
brownand the recipe makes plenty! Freeze leftovers for up to three months.I love these any-occasion air-fryer taquitos. Spice them up by adding sliced jalapenos if desired. Recipe contributor Mark Webber, Valdez, Alaska 19 / 44 Air-Fryer Coconut Shrimp Recipe photo by Taste of HomeTotal Time: 30 minutesMain Ingredients: Shrimp, sweetened
shredded coconut, panko, egg whites, apricot preserves, apple cider vinegarLevel: BeginnerOur easy air-fryer recipe for coconut shrimp is nothing short of a crispy, tropical delight. Juicy shrimp gets coated in a mixture of sweetened shredded coconut and panko breadcrumbs. If youre not a fan of apricot, try the classic sauce from this shrimp cocktail
recipe.Coconut and panko crumbs give this spicy air-fryer shrimp its crunch. Its perfect for an appetizer or for your main meal. Recipe contributor Debi Mitchell, Flower Mound, Texas 20 / 44 Air-Fryer Bacon Recipe photo by Taste of HomeTotal Time: 15 minutesMain Ingredients: BaconLevel: BeginnerMaking bacon in the air fryer is quick and
ensures crispy strips every time. Its a foolproof method for enjoying this savory favorite, and it gives you more time to focus on perfecting your omelet recipes.Yes, you can make bacon in your air fryer! Its easy and keeps your stovetop free for making other breakfast foods. Recipe contributor Jenna Urben, McKinney, Texas 21 / 44 Air-Fryer French
Toast Sticks Recipe photo by Taste of HomeTotal Time: 20 minutesMain Ingredients: Bread, eggs, milk, cinnamonLevel: BeginnerFrench toast sticks are a fun and easy breakfast option. We dredge bread in an egg, milk and cinnamon mixture before air frying to a golden brown. Dip the sticks in the best maple syrup to make mornings a little
sweeter.This quick recipe makes it easy to prepare air-fryer French toast sticks. Have them handy in the freezer for a hearty breakfast in an instant. Theyre also wonderful for buffets and eating on the go. Taste of Home Test Kitchen 22 / 44 Air-Fryer French Fries Recipe photo by Taste of HomeTotal Time: 40 minutesMain Ingredients: Potatoes, garlic
powder, fresh parsleyLevel: Beginnerln just 40 minutes, this easy air-fryer recipe transforms simple potatoes into crispy french fries without all the grease. Finished with a sprinkle of fresh parsley, these fries pair well with grilled steak and, of course, any burger recipe you prefer.This low-calorie, air-fryer french fries recipe is perfect because I can
whip it up at a moments notice with ingredients I have on hand. The fries are so crispy, you wont miss the deep fryer! Recipe contributor Dawn Parker, Surrey, British Columbia 23 / 44 Air-Fryer Banana Bread Recipe photo by Taste of HomeTotal Time: 45 minutesMain Ingredients: Bananas, flour, sugar, butter, chopped pecansLevel: BeginnerThis
moist banana bread is made with ripe bananas, flour, sugar and butter. Air frying gives it a soft interior and nicely browned edges. Toast the chopped pecans for a nuttier flavor.Yes, you can make banana bread in the air fryer! This easy air-fryer banana bread recipe is a cinch to put together. Eat it while its still warm or at room temperature with a
spread of butter. Recipe contributor Peggy Woodward, Shullsburg, Wisconsin 24 / 44 Air-Fryer Salmon Patties Recipe photo by Taste of HomeTotal Time: 25 minutesMain Ingredients: Salmon, saltines, egg, Worcestershire saucelLevel: BeginnerMix salmon with crushed saltines, egg and Worcestershire sauce for a flavorful patty thats air fried until
golden brown. Serve them with a side salad or on a bun for a protein-packed weeknight dinner.My mom would often fix these air-fryer salmon patties when we were working late. Feel free to add some chopped green or red peppers to the mixture. Recipe contributor Bonnie Evans, Cameron, North Carolina 25 / 44 Air-Fryer Asparagus Recipe photo by
Taste of HomeTotal Time: 20 minutesMain Ingredients: Asparagus, mayonnaise, garlic, lemon, Parmesan cheeseLevel: BeginnerMake this fresh side dish when asparagus is in season in the spring. A dressing of olive 0il, mayo, lemon and garlic enhances the flavors, making this dish a delightful addition to any meal.This air-fryer asparagus recipe is
packed with flavor, thanks to the lemon-garlic dressing that the spears are tossed in before roasting. Its a simple, quick side that goes with almost anything. Recipe contributor Tina Mirilovich, Johnstown, Pennsylvania 26 / 44 Air-Fryer Turkey Croquettes Recipe photo by Taste of HomeTotal Time: 30 minutesMain Ingredients: Turkey, mashed
potatoes, cheese, panko, eggLevel: BeginnerThese turkey croquettes are a great way to use leftover turkey. Mix the meat with mashed potatoes and spices, then coat with breadcrumbs before air frying until crispy and golden brown.I grew up with a family that looked forward to leftovers, especially the day after Thanksgiving. But we didnt just reheat
turkey and spuds in the microwavewe took our culinary creativity to a new level with recipes likes this one. Serve three per plate along with a crisp green salad for an unforgettable meal. Recipe contributor Meredith Coe, Charlottesville, Virginia 27 / 44 Total Time: 30 minutesMain Ingredients: Brussels sprouts, garlic, panko, rosemaryLevel:
BeginnerThis simple air-fryer recipe brings out the best in Brussels sprouts, making them a tasty side dish. Add cubed ham, bacon or pancetta to up the protein if youre serving it as an appetizer.This air-fryer Brussels sprouts recipe is my go-to Thanksgiving side dish. Its healthy and easy, and it doesnt take very much time or effort to make. I usually
use rosemary for my turkey, so this lets me use up some of the leftover herbs! Recipe contributor Elisabeth Larsen, Pleasant Grove, Utah 28 / 44 Air-Fryer Fish and Chips Recipe photo by Taste of HomeTotal Time: 40 minutesMain Ingredients: Fish fillets, flour, egg, cornflakes, Parmesan, potatoesLevel: BeginnerEnjoy a classic fish and chips meal
from the air fryer without all the deep-frying! We coat haddock or cod fillets and potato wedges in breadcrumbs and spices, then air fry to a crispy finish.Looking for easy air-fryer recipes? Try this simple air-fryer fish and chips. The fish fillets have a fuss-free coating thats healthy but just as crunchy and golden as the deep-fried kind. Simply seasoned,
the crispy fries are perfect on the side. Recipe contributor Janice Mitchell, Aurora, Colorado 29 / 44 Air-Fryer Grilled Cheese Sandwiches Recipe photo by Taste of HomeTotal Time: 15 minutesMain Ingredients: Sourdough bread, mayonnaise, Dijon mustard, Swiss cheese, cheddar cheese, onion, tomato, baconLevel: BeginnerGrilled cheese sandwiches
are a comfort food favorite, and this easy air-fryer recipe takes the hassle out of making them. The secret to a crispy exterior? Spreading mayo on the outside of the sourdough bread.The air fryer is a genius way to make these golden, toasty sandwiches. I think this method gets the cheese the gooiest. If Im making only one, Ill also pop a few fries in
with the sandwich. Recipe contributor Edie DeSpain, Logan, Utah 30 / 44 SARAH TRAMONTE FOR TASTE OF HOMETotal Time: 45 minutesMain Ingredients: Potatoes, butter, garlicLevel: BeginnerAir-fryer baked potatoes come out fluffy on the inside and ready for all sorts of toppings like bacon, chives, sour cream and cheddar cheese. Plus, the air
fryer cuts the cook time nearly in half!By rubbing the potatoes with a butter-garlic mixture before cooking them, you end up with a very flavorful potato skin. Its just a little incentive to eat what I think is the best part of this air-fryer baked potato. Recipe contributor Teresa Emrick, Tipp City, Ohio 31 / 44 Air-Fryer Mozzarella Sticks Recipe photo by
Taste of HomeTotal Time: 25 minutes + freezingMain Ingredients: String cheese, breadcrumbs, eggs, flour, Italian seasoningLevel: BeginnerGet the cheese pull of your dreams by making your own mozz sticks! This recipe coats string cheese in breadcrumbs, eggs and flour, then air fries them until golden and crispy. Theyre great for a snack or
appetizer, especially when paired with marinara sauce.Deep-fried mozzarella sticks are one of our favorite appetizers. I figured out how to make them at home without having to haul out the deep fryer. Make sure to double-bread each one so these air-fryer mozzarella sticks get nice and crunchy, and to keep the cheese from oozing out as they get
warm. Recipe contributor Mary Merchant, Barre, Vermont 32 / 44 Air-Fryer Bacon-Wrapped Filet Mignon Recipe photo by Taste of HomeTotal Time: 30 minutesMain Ingredients: Tenderloin steak, bacon, baby portobello mushrooms, butterLevel: BeginnerElevate your meal with this seriously easy air-fryer recipe for bacon-wrapped filets. We season
filet mignon with spices, wrap them in bacon, and air fry for a juicy and flavorful resultits a special dish for dinner parties or date nights.I got the idea for bacon-wrapped filet mignon when I saw some on sale in the grocery store. The rest was inspired by my husband, because he once made a Scotch and ginger ale sauce. I originally made this in the
oven but it works equally well in the air fryer! Recipe contributor Mary Kay LaBrie, Clermont, Florida 33 / 44 Homemade Air-Fryer Churros Recipe photo by Taste of HomeTotal Time: 30 minutes + chillingMain Ingredients: Flour, water, milk, egg, sugar, lemon zest, cinnamonLevel: Beginner Making churros in the air fryer is such an easy way to get
that classic crunch in the pastry. Dip them in chocolate sauce and serve alongside any other Mexican desserts.Serve these cinnamon-sugar air-fryer churros fresh and hot with a cup of coffee or hot chocolate. Theyre sure to become a family favorite! Taste of Home Test Kitchen 34 / 44 Zucchini Fries Recipe photo by Taste of HomeTotal Time: 30
minutesMain Ingredients: Zucchini, panko, Parmesan, basil, garlic powder, oregano, eggLevel: BeginnerThis contest-winning air-fryer recipe coats zucchini slices in panko breadcrumbs, Parmesan cheese and herbs. Crispy and crunchy at the same time, theyre a great alternative to traditional fries and perfect for dipping in warm marinara sauce or
cool ranch.These arent anything like potato friesin a good way! They are air-fried to crispy perfection and oh, so flavorful. Enjoy them as an appetizer or a low-carb alternative to french fries. Dont have an air fryer? You can convection-bake for the same time. Recipe contributor Jen Pahl, West Allis, Wisconsin 35 / 44 Air-Fryer Peanut Butter Cookies
Recipe photo by Taste of HomeTotal Time: 20 minutesMain Ingredients: Peanut butter, sugar, eggLevel: BeginnerSatisfy your sweet tooth quickly with these easy peanut butter cookies. In just 20 minutes, three pantry ingredients air fry to crispy, peanutty cookies. Drizzle with a bit of melted chocolate once theyre cooled slightly for an extra special
treat.An iconic American cookie, this version is so easy to mix up and bakes even faster in the air fryer. Cookie cravings can now be satisfied in mere minutes now. Recipe contributor Maggie Schimmel, Wauwatosa, Wisconsin 36 / 44 Air-Fryer Chicken Wings Recipe photo by Taste of HomeTotal Time: 50 minutesMain Ingredients: Chicken wings,
garlic powder, baking sodal.evel: BeginnerTransform chicken wings into a flavorful and crispy delight with this beginner-friendly recipe. Air frying them ensures they come out crispy rather than soggy. Whether the wings are for game day or a quick weeknight dinner, the seasoning mix makes them a huge hit.You cant go wrong with air-fryer chicken
wings. Our spice rub has a nice kick from the cayenne seasoning. Taste of Home Test Kitchen 37 / 44 Air-Fryer Kale Chips Recipe photo by Taste of HomeTotal Time: 15 minutesMain Ingredients: Kale, olive oil, seafood seasoningLevel: BeginnerCreating a quick and healthy snack has never been easier than with these kale chips. In just 15 minutes, we
transform fresh kale into crispy, seasoned chips. You might want to eat the whole batch in one sitting. Make sure to really take the time to massage the oil into the leaves; the ribbony edges need extra attention so they wont dry out.Harvesttime means big bunches of kale from local farmers. These crunchy air-fryer kale chips are delicious, super
healthy and easy to make. I make them with seasoning to take the flavor up a notch. For extra zip, add a dash of cayenne pepper. Recipe contributor Luanne Asta, Hampton Bays, New York 38 / 44 Chili-Lime Chicken Fajitas Recipe photo by Taste of HomeTotal Time: 30 minutesMain Ingredients: Chicken breasts, bell peppers, onions, lime juice, corn
tortillasLevel: BeginnerWith just 20 minutes of prep time, these air-fryer chicken fajitas are the best on busy weeknights. The chicken and veggies are well-seasoned and remain juicy and tender once air-fried. Serve with warmed corn tortillas.Do you have fajitas only if you go to a Mexican restaurant? Then this air-fryer chicken fajitas recipe is just
what you need. Its simple to put together, and by cooking the fajitas in an air fryer, you avoid a lot of the mess. Recipe contributor Ashley Lecker, Green Bay, Wisconsin 39 / 44 Air-Fryer Stuffed Zucchini Recipe photo by Taste of HomeTotal Time: 35 minutesMain Ingredients: Zucchini, ground beef, garlic, Havarti cheese, feta, basil, oreganoLevel:
BeginnerThis easy air-fryer recipe transforms the humble zucchini into a savory, meat-and-cheese-filled entree thats both satisfying and flavorful. Serve with dinner rolls, pasta salad or other air-fryer vegetables.When your garden is overflowing with zucchini, its time to pull out your air fryer. Filled with ground beef and cheese, this quick-to-prepare
meal is a delicious way to enjoy summers bounty. Recipe contributor Tracey Rosato, Markham, Ontario 40 / 44 Air-Fryer Herb and Lemon Cauliflower Recipe photo by Taste of HomeTotal Time: 20 minutesMain Ingredients: Cauliflower, parsley, rosemary, thyme, lemon, red pepper flakesLevel: BeginnerWhen you need to jazz up a head of cauliflower
so the kids will eat it, pop it in the air fryer with a bunch of seasoning. Its versatile enough to pair with any protein youre cooking for dinner.A standout cauliflower side is easy to prepare with just a few ingredients. Crushed red pepper flakes add a touch of heat. Recipe contributor Susan Hein, Burlington, Wisconsin 41 / 44 Air-Fryer Doughnuts
Recipe photo by Taste of HomeTotal Time: 25 minutesMain Ingredients: Buttermilk biscuit dough, sugar, cinnamon, butter, vanillal.evel: BeginnerFluffy on the inside and coated in a delicious cinnamon-sugar mixture on the outside, you wont believe these air-fryer doughnuts are made using store-bought biscuits!My sons and I love doughnuts, but in
the Florida heat I rarely want to deep-fry them. I tried making this easy air-fryer doughnut recipe, and it turned out so wellwith no mess! Recipe contributor Christine Hair, Odessa, Florida 42 / 44 Air-Fryer Plantains Recipe photo by Taste of HomeTotal Time: 30 minutes + soakingMain Ingredients: Plantains, garlic, garlic salt, onion powder, garlic
powderLevel: BeginnerAir-fryer plantains are the perfect sweet and savory snack when youre looking for something simple and filling. Or, serve them alongside ropa vieja for a hearty weeknight dinner.Having grown up in Puerto Rico, Ive had so much amazing Caribbean food, but tostones have always been a favorite of mine. Traditionally they are
deep fried, but this version of air-fryer plantains gives me the same fabulous taste without some of the calories. Recipe contributor Leah Martin, Gilbertsville, Pennsylvania 43 / 44 Air-Fryer Cinnamon Almonds Recipe photo by Taste of HomeTotal Time: 40 minutes + coolingMain Ingredients: Egg white, almonds, vanilla, sugar, brown sugar,
cinnamonLevel: BeginnerThis recipe coats unblanched almonds in an aromatic mix of sugar and cinnamon, air-frying them until theyre delightfully crunchy. These cinnamon almonds require just 15 minutes of prep time. Store extras in an airtight container to enjoy all week.These crunchy air-fryer cinnamon almonds are a spectacular treat to take to a
party or gathering. They taste just like the roasted almonds you get at the fair. Recipe contributor Janice Thompson, Stacy, Minnesota 44 / 44 Air-Fryer Bacon Egg Cups Recipe photo by Taste of HomeTotal Time: 35 minutesMain Ingredients: Eggs, bacon, half-and-half, cheddar cheese, green onionsLevel: BeginnerThese six-ingredient egg cups are a
delicious and convenient breakfast option, taking only 20 minutes to prep. Breakfast will be ready for the whole week.These adorable bacon egg cups are a fresh take on the classic breakfast combo. I originally baked these, but theyre amazing in the air fryerno need to heat up the oven! Recipe contributor Carol Forcum, Marion, IllinoisEasy Air-Fryer
Recipes FAQCan you put aluminum foil in an air fryer?Using aluminum foil in the air fryer can help with even cooking and prevent your ingredients from sticking to the pan. However, its important to make sure that the foil doesnt touch the heating element and that its weighed down so it doesnt blow around in the basket while cooking. Youll want to
avoid using foil if your recipe calls for tomatoes, citrus or any acidic ingredient as it can cause the foil to leech onto your food.Can you put parchment paper in an air fryer?’Most commonly used when baking desserts in the oven, parchment can also be used in an air fryer as a protective layer. Its also great at making cleanup easierjust make sure its
cut to fit the basket without obstructing air flow.If your air-fryer recipe cooks food above 450F, use a reusable silicone air-fryer liner instead. The silicone is able to withstand higher temperatures.Whats the best 0il to use in an air fryer?One of the marvels of the air fryer is just how little oil it requires to cook something, unlike what youd need when
deep-frying. Most recipes call for only a couple teaspoons of o0il; sometimes all you need is a light spritz.Light oils with high smoke points, such as extra virgin olive oil, avocado oil and grapeseed oil, are best for air frying as they help achieve the foods distinctive crispy texture and can withstand high temperatures. 1C.W. NewellCan't choose between
chicken enchiladas and sweet potatoes? With this inventive dish, you won't have to! Each tender, roasted sweet potato is stuffed with a flavorful combination of rotisserie chicken, green chiles, and jalapeos, all enveloped in a smooth, tangy sauce.Get the Enchilada Stuffed Sweet Potatoes recipe. SHOP BAKING SHEETS2Ryan LiebeThis simple stir-fry
is so easy to throw together! It's full of all the flavors you crave from the takeout version, including fresh ginger, garlic, sesame oil, and black pepper. Best of all, a bowl of beef and broccoli calls for just 20 minutes of prep time and simmers to perfection throughout the day, thanks to the slow cooker. Get Ree's Slow Cooker Beef and Broccoli recipe.
Advertisement - Continue Reading Below3Will DickeyCreamy shrimp Alfredo is comfort food at it's finest. What's even more comforting, though, is the fact that it comes together in just 30 minutes, thanks to a four-ingredient Alfredo sauce and frozen shrimp. Get Ree's Shrimp Alfredo recipe. 4Ryan LiebeThis hearty meatball sub will give your local
deli a run for its money. The use of ground chicken in the meatballs not only lightens up the dish but gives the sandwich all the cheesy goodness of chicken parm. Get Ree's Chicken Parm Meatball Subs recipe. Advertisement - Continue Reading Below5C.W. NewellThis cheesy, fiery mac only takes a little more effort than the typical boxed version.



With just ten minutes of prep time, you'll be on your way to a steaming bowl of mac and cheese with a spicy twisttangy buffalo sauce, ranch dressing, and shredded rotisserie chicken guarantee it. Get Ree's Buffalo Mac and Cheese recipe. SHOP BOWLS6C.W. Newelllf the 15 minutes this recipe requires don't make it easy enough, the edible squash
bowl that diminishes the need for any dishes sure will! Just scoop it, roast it, stuff it with a hearty filling of sausage, rice, and kale, and pop it back in the oven until the whole thing is mouthwateringly melty.Get Ree's Stuffed Butternut Squash recipe. Advertisement - Continue Reading Below7Ryan LiebeSpruce up that pack of ravioli sitting in your
fridge with a few ingredients you probably have on hand: black peppercorns, salted butter, heavy cream, and grated pecorino romano.Get Ree's Cacio e Pepe Ravioli recipe. 8C.W. NewellMashed potatoes can be the main actespecially when baked into a casserole with plenty of bacon, cheese, crispy fried onions, and potato chips.Get Ree's Mashed
Potato Casserole recipe. Advertisement - Continue Reading Below9C.W. NewellEverything tastes better in soup form, and this chicken pot pie-inspired soup is no exception. Like classic pot pie, this dish features tender chicken, buttery veggies, and creamy gravy. And, of course, the crustwhich consists of cheese and parsley-encrusted pie crusts you
can use to dunk. Get Ree's Chicken Pot Pie Soup recipe. 10Ryan LiebeAdvertisement - Continue Reading Below12C.W. NewellBeef up your go-to mac and cheeseliterally! The addition of ground beef makes this a hearty, family-friendly meal that even the pickiest of eaters will love. Get Ree's Chili Mac and Cheese recipe. Advertisement - Continue
Reading Below13C.W. NewellCozy chicken and dumplings are made even easier with a secret, store-bought ingredient: canned biscuits. Then, the slow cooker does most of the work so you can kick back and relax.Get the Slow Cooker Chicken and Dumplings recipe. 14C.W. Newelllt only takes half an hour to make this Tex-Mex favorite. Keep things
light with an array of veggies or pack in the protein with your favorite grilled steak or chicken. Just don't forget the pico de gallo!Get Ree's Veggie Fajitas recipe. Advertisement - Continue Reading Below15Ryan LiebeThis comforting casserole is made with hearty meat sauce, noodles, and tons of gooey cheese. You can even switch up the ground beef
for ground chicken or ground turkey.Get the Baked Spaghetti recipe. SHOP CASSEROLE DISHES16Will DickeyWondering what to do with that leftover can of coconut milk? Whip up this easy weeknight curry! The quick-cooking shrimp and creamy curry sauce will taste so good over a bowl of rice. Get Ree's Coconut Shrimp Curry recipe.
Advertisement - Continue Reading Below17C.W. NewellThis dish is everything you love about a cheeseburgerground beef, crispy bacon, and cheesein soup form! There are even a few chunks of potato, so it's like having a classic side of fries. Get the Cheeseburger Soup recipe. 18C.W. NewellThis skillet supper transforms chicken cutlets into a
stunning main course with marinated tomatoes, pesto, and melty mozzarella cheese. The finishing touch? A drizzle of balsamic reduction and fresh basil. Get Ree's Caprese Chicken recipe. Advertisement - Continue Reading Below19Ryan LiebeRee swears this is one of the "easiest and most delicious ways to prepare pork chops." They're coated in a
tangy BBQ glaze and popped in the oven for a fuss-free dinner. Get Ree's Oven Baked Pork Chops recipe. 20Will DickeyBeef stew typically requires time and patience, but this recipe lets the slow cooker do the hard work. Thanks to the handy kitchen appliance, the meat becomes meltingly tender and full of beefy flavor.Get the Slow Cooker Beef Stew
recipe. SHOP SLOW COOKERSWatch NextAdvertisement - Continue Reading Below Simply Recipes / Ciara Kehoe This salmon bakes in about 12 minutes and ends up with a crispy caramelized top thanks to the brown sugar glaze spiked with Dijon and honey. Steam broccoli in the microwave while the salmon bakes and you'll have dinner on the table
in 25 minutes or less. Simply Recipes / Photo by Jen Causey / Food Styling by Emily Nabors Hall / Prop Styling by Lindsey Lower Contributor Jasmine Smith says, "If you love the flavors of beef and broccoli, whip up this quick, easy, and affordable version. Ready in only 30 minutesjust enough time tocook up some riceat the same timeits an ideal family
meal." Lisa Lin This is a delicious dinner to make in a flash if you have leftover rice. Chicken and veggies fry quickly in a wok. An optional sprinkling of Chinese five spice powder kicks up the flavor. This dish rivals takeout in all ways except one: it'll be fresh and hot, whereas takeout will be lukewarm by the time you get it home. Simply Recipes /
Photo by Jen Causey / Food Styling by Emily Nabors Hall / Prop Styling by Lindsey Lower Senior Editor Laurel Randolph says, "Instead of making individual patties and searing each one, simply cook ground beef in a skillet and combine it with sauted mushrooms and a savory gravy for a 30-minute meal. It has all of the flavors of the original without
the hassle."Continue to 5 of 15 below Simply Recipes / Sara Haas, RD This is the way to make a bunch of perfectly hot and crispy tacos all at once. Cook a ground beef filling and put the filled tacos on a sheet pan, then and bake for four to five minutes a side. The result? Everyone, including you, can start eating at the same time. Simply Recipes /
Ciara Kehoe Feed (and please) a crowd in 30 minutes with gnocchi roasted with bell pepper, squash, garlic, and tomatoes topped with shredded Parm. You'll need two rimmed baking sheets to hold all the goodness, but they both go in the oven at the same time. Simply Recipes / Myo Quinn Dinner inspiration can come from anywhere, including a
crime thriller mini-series. Jennifer Garner's character in The Last Thing He Told Me makes this linguine, and on her very real Pretend Cooking Show on YouTube, she recreates it for her fans. Linguine, butter, Parmesan, fresh sage, lemon plus a little salt and pepper are all you need. Simply Recipes / Laurel Randolph This dish tastes like it's been
stewing for hours, but in reality, it's ready in a fraction of that. Beans and greens, or scarola e fagioli, is simple stew of escarole and canned cannellini beans. The greens stew in chili flakes, garlic, and broth before you add beans and finish it off with Parmesan. Crusty bread for soaking up the stew juices is a must.Continue to 9 of 15 below Simply
Recipes / Elise Bauer So many quick dinners start with a pound of ground beef. For this one, brown the meat and make a sauce with canned diced tomatoes, Worcestershire, and seasonings while you boil the water and cook the pasta. You can customize with ground chicken or turkey, extra veggies, or topping with the cheese of your choice. Simply
Recipes / Photo by Jen Causey / Food Styling by Ruth Blackburn / Prop Styling by Hannah Greenwood A copycat of an Olive Garden favorite, this creamy soup takes a few shortcuts that the restaurant doesn't take, yet it's still as delicious. By using store-bought rotisserie chicken and refrigerated gnocchi, you can get this soup on the table in less than
half an hour. Simply Recipes / Robby Lozano With just three ingredients, these pizza beans are both fast and kid-friendly. Mix two cans of drained cannellini or butter beans with jarred marinara sauce and a cup of cheese. Bake in the oven for about 20 minutes until browned and bubbly. Simply Recipes / Ciara Kehoe Contributor Devan Grimsrud says,
"Any given weeknight, theres a 75% chance that Im making pasta for dinner. There are many reasons for thisits quick, easy, and helps me use up leftovers in the pantry and fridgebut the #1 reason is simple. I just love a good plate of pasta!"Continue to 13 of 15 below Simply Recipes / Marta Rivera Diaz Pan-fry thin chicken breasts sprinkled with
lemon pepper in a lemony broth made with chicken stock. The thin breasts fry up quickly and the pan sauce, thickened with flour and butter, is scrumptious. Serve the chicken with sauce, but save a little of it to drizzle on a side of rice. Nick Evans This gooey sandwich is a mashup of a sub (or hoagie, depending on what you call it) and a grilled cheese
sandwich. Add three kinds of Italian deli meatpepperoni, salami, and prosciuttoand provolone cheese, then grill on the stovetop. Simply Recipes / Mihaela Kozaric Sebrek No cooking here, and there's not even much chopping to do. A quick homemade vinaigrette with oregano and garlic powder meets all of your favorite pizza toppings over crisp
lettuce. Bake up frozen breadsticks and you're all set.Home/Blog/16 Easy-to-Digest Foods (and 7 to Avoid)16 Easy-to-Digest Foods (and 7 to Avoid)By Rachel Link, RD, MSJanuary 19, 2025When youre focusing on overall healthy digestion, eating certain foods and avoiding others can make a big difference in how well you digest what you consume.
Some foods are easier to digest than others based on their ingredients and the amounts of different nutrients they contain.What foods are easy to digest? Those that arent very spicy, highly processed, acidic or fatty are the best options. For example, some easy-to-digest foods that experts suggest for people looking to support healthy digestion include
ripe fruits, lean proteins, low-FODMAP veggies (see below) and herbal teas.Below, find out which easy-to-digest foods to focus on. Of course, you should always consult your healthcare professional prior to beginning any new dietary or lifestyle regimen, including certain foods or dietary supplements.When you need foods that are easy to digestWhile
its best to include lots of variety in your diet such as different fruits, veggies, herbs, and sources of healthy fats and protein there are times when its best to stick to foods that are mostly bland and easy to digest. For example, a bland diet is often recommended for people who are focusing on their digestion, at least short term.Eating a bland diet
involves eating foods that are mostly unprocessed and low in fiber, fat and spices. An elimination diet, which excludes problematic foods and allergens, is another type of diet thats useful for people who want to maximize their digestive health and overall digestion.Here are some instances when you may want to eat mostly easy-to-digest foods:Youre
experiencing occasional digestive upset or occasional gas and bloating: A bland diet can often help.If you want to give your digestion a bit of a breather: People can sometimes benefit from eating simple, unprocessed foods.Youre recovering from surgery: After surgery, a bland diet may be recommended by your healthcare professional.You have food
sensitivities: People with food sensitivities or allergies may be advised by their healthcare professional to follow a restricted diet.Why is healthy digestion important?Maintaining good digestive health can help support overall health in many ways. Healthy digestion is important for the absorption of nutrients, energy production, healthy immune system
function, elimination of waste and overall well-being.The digestive system plays a key role in eliminating waste and other toxins from the body, and it also assists in breaking down food into nutrients that can be absorbed and used for energy. The digestive system is also closely linked to the immune system; therefore, a healthy gut microbiome (the
community of bacteria that live in the digestive system) helps to support healthy immune system function.Here are a few reasons why certain foods may be good for overall digestion:Theyre low in fat: Foods that are high in fat can take longer to digest, so lower-fat foods tend to be better for ease of digestion.Theyre low in carbohydrates called
FODMAPs: Known as fermentable oligosaccharides, disaccharides, monosaccharides and polyols, FODMAPs is an acronym for a collection of food molecules (mostly sugars) that are short-chained carbohydrates, both fermentable and poorly absorbed in the gut. Certain types of fibrous foods, such as cruciferous veggies and beans, can be difficult to
digest and can occasionally causegas and bloating due to the specific kinds of carbs they have.Theyre high in nutrients: Foods that are high in nutrients, such as lean proteins, fruits and vegetables, can provide the body with the energy and nutrients it needs to help with overall health and maintaining normal energy levels.They can help promote a
healthy response to inflammation: Some foods such as ginger, turmeric and omega-3 fatty acids can help promote a healthy response to inflammation, while supporting overall gut and immune system health.They provide probiotics: Foods that contain probiotics, such as yogurt and kefir, can help promote the balance of healthy bacteria in the gut and
support healthy digestive function.16 best easy-to-digest foodsSome of the best foods are those that are typically easy to digest, gentle on the digestive system, and do not cause irritation or inflammation. These foods are often low in fat, fiber and acid, and high in nutrients that can boost gut health.What are some of the most easily digestible foods?
Below are some easy foods to digest that you can eat when you want to focus on healthy digestion:1. Lean proteinsFoods that are high in protein but low in fat and fiber, such as skinless chicken, turkey and fish, are generally easy to digest. On the other hand, red meat is harder to digest because it's usually higher in fat (eye of round and sirloin
steak). Just make sure you cook your low-fat meats and fish at least to medium, as any rare meat will make it harder for your stomach to digest. Yes, that includes your salmon and sirloin steak (marinate it beforehand so the texture isn't difficult to chew). In the wild game category, consider rabbit, venison, pheasant and ostrich, as all are high in
protein yet low in fat. 2. Cooked vegetablesVegetables that are cooked and soft, such as carrots, zucchini and spinach, are easier to digest than raw vegetables.3. Ripe fruits like bananasRipe fruits, such as bananas, melons, pineapple and papayas, are easy to digest because they naturally contain simple sugars and digestive enzymes that are easily
broken down by the body. Cooking fruits can also make them gentler on your stomach, as cooking will break down the fiber content and make the fruit easier to digest. Great options for cooked fruit includes apples, bananas, pears, peaches and apricots.Applesauce is an example of a cooked fruit that works well for most stomachs. 4. Whole
grainsGrains such as rice, quinoa and oatmeal are typically easy to break downand can provide energy and nutrients.5. Yogurt and kefirConsidered fermented foods rich in probiotics, yogurt and kefir can help with healthy digestion, including by reducing occasional constipation, gas and bloating. Fermented foods are a key step in learninghow to
reduce bloating.Compared to other dairy products, yogurt and kefir are often tolerated better. You can choose goat-based versions or even coconut if you're allergic to cow's milk. 6. Soups and bone brothsSoups and broths provide fluids to aid in hydration and nutrients such as collagen (found in real bone broth) and minerals.The amino acids (the
building blocks of protein) found within bone broth help maintain the structure and function of your gastrointestinal tract. A strong and healthy gut lining translates to overall healthy gut function as well as nutrient absorption. 7. EggsEggs are a good source of protein and many vitamins and minerals, and they're surprisingly easy to digest for most
people unless they have an allergy.Scrambled or boiled eggs can be the best options because typically the entire egg gets cooked through unlike with over-easy eggs or fried eggs. 8. Sweet potatoesAs a great source of fiber and vitamins A and C, sweet potatoes are filling and are usually easy on the gut, especially when they're fully cooked. 9. Healthy
oilsWhile fried and very fatty foods are not ideal for digestion, olive oil, avocado oil, MCT oil and coconut oil are usually tolerated well. These healthy fats work much better for overall gut health, too. 10. Sourdough or wheat toastSourdough toast is fermented and therefore is usually easier on the digestive tract. It can provide fiber, B vitamins and
important minerals. Ezekiel bread and wheat berry breads are usually highly recommended for most diets but their fiber content may make them more difficult to digest. Instead, simply go with an organic wheat variety. 11. White rice and cream of riceWhite rice contains low amounts of fat and fiber and can be easy to digest. Cream of rice can be a
comforting breakfast or snack for those dealing with an upset stomach, such as during a bad cold or flu. Rice is also a hypoallergenic food, so most people can easily tolerate it.12. GelatinGelatin-containing desserts are popular for anyone with a stomach issue, such as after a procedure or suffering from a cold. Why? Well, gelatin is without fiber or fat
and is considered one of the easiest foods to digest, plus can help hydrate because it's typically made with plenty of water. An animal-based ingredient, gelatin contains some protein as well but plant-based eaters will want to avoid. They may choose seaweed-based agar agar that is also made with water. 13. Select smoothiesCertain smoothies and
shakes are gentler on your digestion, especially those with nutrient-filled and easy-to-digest ingredients like yogurt, spinach, banana and berries. Pureed apples and pears are also a good option. Try this gut support smoothie with cooked pear, raw honey, ginger and bone broth. 14. GingerGinger is an herb thats known for being a superfood for your
gut because its known to be soothing to the stomach and gut lining. Add a bit to smoothies, teas, stir-fries or other recipes for extra digestive support.15. Herbal teasHerbal, caffeine-free tea such as peppermint tea, ginger tea and chamomile tea can create beneficial effects on digestion. (Some of these begin as edible flowers.)16. Waterlt's important
not to overlook water when it comes to supporting one's digestion, as water helps keep your digestive system hydrated, keeps fiber moving through your body and can even create satiety (a feeling of fullness). FAQS about foods for digestive healthWhat foods are good for the gut?As mentioned above, some of the best options are lean proteins, broths,
oats, whole grain toast, cooked fruits and low-FODMAP veggies like carrots or zucchini.Which single food is best for digestion?There isnt necessarily one single type. You need a combination of protein, fiber and healthy fats to feel full and energized. Try pairing these together for the best effects, such as by having yogurt with oatmeal and berries, or
eggs with steamed veggies.What foods digest the fastest?Simple sugars are generally digested fastest, such as those from fruits. To keep your energy up and promote healthy blood sugar already in the normal range, its best to eat simple sugars and carbs with other foods that contain protein and fats.Foods that are hard to digestWhich foods are not
easy to digest? Some foods can be harder to digest than others because it takes longer to break them down, or because they can be hard on the gut. The worst foods for gut health include those that are very high in sugar, fried and highly processed.Here are a few examples of foods to avoid when your stomach isnt feeling well:Fatty and fried foods:
Skip foods that are fried or greasy.Spicy foods: Spicy foods can irritate the digestive system and cause discomfort, especially if you are not used to eating them.Beans and legumes: Beans and legumes contain carbs that some people have trouble breaking down, which can sometimes cause gas and bloating.Cruciferous vegetables: Vegetables like
broccoli, cauliflower and cabbage contain raffinose, a complex sugar that the body has trouble digesting, which can often cause gas.Dairy products: Many people are lactose intolerant, meaning they have difficulty digesting lactose, a sugar found in milk and dairy products.Processed foods: Processed foods can be high in fat, sugar and artificial
additives, which can make them harder to digest and can cause discomfort.Caffeinated beverages: Caffeine may help the gut in some ways but can also cause issues for those with digestive challenges, as it can overspeed your gut motility and urge to use the restroom. Supplements that help digestionIn addition to eating a healthy diet, here are
supplements that can help keep your digestive system on track.1l. ProbioticsTo support a generally healthy digestive system and your ability to absorb essential nutrients, add a daily probiotic to your routine. You may want to try a soil-based organism (SBO) probiotic supplement, since this type is hardy and capable of being properly absorbed. For
extra gut support, try Ancient Nutrition's SBO Probiotic Gut Restore formula, which also features botanicals that help promote healthy gut lining integrity.2. CollagenCollagen is a structural protein that helps to form and support the gut lining, contributing to a generally healthy digestive system and overall immune system health. Ancient Nutrition's
Multi Collagen Protein Gut Restore capsules provide 10 types of collagen plus gut-specific superfood ingredients to support healthy gut microflora, gut lining health and gut integrity.3. Bone Broth ProteinFor the same nutritional benefits as traditional bone broth, only in a fraction of the time, try our Bone Broth Protein powders that are three times as
potent as homemade broth protein-wise. Bone Broth Protein supports a healthy inflammation response, a healthy immune system and a healthy gut microbiome.4. Digestive EnzymesAncient Nutritions Digestive Enzymes help to support healthy digestive function, healthy elimination and maintenance of healthy gut microflora, while reducing
occasional gas, bloating and constipation.5. Organic SupergreensWhile some vegetables can be hard to break down, Ancient Nutrition's powdered Supergreens products are packed with easily digestible antioxidants from 25+ nutrient-packed ingredients such as grasses, berries and algae. Organic Supergreens can help support healthy energy levels,
healthy detoxification and general digestive function.6. Ancient GlandularsOrgan meats, also called glandulars, are very high in essential nutrients such as B vitamins, iron, zinc, and vitamin A all of which may be lacking in some peoples diets. While you can cook fresh liver and organ meats, some prefer the convenience of taking them in capsule form
instead, such as our Ancient Glandulars Grassfed Liver capsules. Supplementing with organ meats like beef liver can support healthy energy levels, healthy blood, elimination and digestive functions. Get in touch with a specialist Schedule a meeting Home Citizenship by Investment The 20 Easiest Countries to Immigrate to in 2025 In todays world of
increased global mobility, many countries have introduced streamlined pathways that make relocating more accessible than ever. From visa options tailored to skilled workers and investors to programs designed for retirees and remote professionals, there are a variety of ways to establish legal residency abroad.Several nations stand out for offering
clear eligibility criteria, fast processing times, and well-defined routes to permanent residency or even citizenship.In this guide, youll discover some of the most welcoming destinations for newcomers, including an overview of the different visas available and short insights into how to choose a country with an immigration process that best suits your
goals. Ready to craft your Plan B? Discover the top citizenship and residency-by-investment programs for you, join our webinar! The first factor in ease of immigration is the type of visa you need to get. Some countries offer multiple visa options, such as work visas, student visas, family reunification visas, or Golden Visas (also known as residency by
investment). Countries that offer visas with clear eligibility criteria and less red tape tend to be easier for foreigners to enter.Accessibility and quotasSome countries have quota systems that limit how many new residents they are allowed to accept every year. Others are more open to immigrants with lower financial thresholds and looking to fill a
demand for skilled workers. This increases your chances of being approved for entry.Application processA streamlined and transparent application process can significantly improve how easy immigration ends up being. Look for countries that provide:Simple online or remote applications.Clear instructions on how to apply.Fast visa processing
times.User-friendly digital systems (in other words, easy to navigate).Pathways to permanent residency or citizenshipLong-term security can be essential for expats. Countries with clear pathways to permanent residency or citizenship, including dual citizenship policies, make it easier to settle in and know exactly where they stand when eventually in
the country.Economic opportunitiesKnowing the country youre immigrating to has a stable job market and many job opportunities for foreigners can make relocation an easier prospect to look forward to. If you feel comfortable that the country youre moving to will be able to give you the lifestyle youre aiming to achieve, it becomes more stress-
free.Countries with low unemployment rates and a high demand for skilled professionals are more appealing to newcomers seeking career opportunities.Quality of life and integrationOftentimes, people immigrate because theyre looking for a better Quality of Life. This includes looking for a country that has an affordable cost of living, high-quality
education and healthcare, safe accommodation and a welcoming environment for expats. A favorite among investors seeking EU citizenship through real estate and business investment.Malta is one of the easiest countries to immigrate to in Europe, offering streamlined residency and citizenship programs. Through the Malta Citizenship by Investment
program, individuals can gain residency and citizenship within 12 to 36 months by making a significant real estate investment, government contribution, and philanthropic donation.The Malta Residency by Investment program also provides a fast-track route to permanent residence with a 300,000 property investment. With its favorable tax system,
Schengen Area access, advanced healthcare, and English as an official language, Malta is an ideal destination for skilled professionals, entrepreneurs, and families from English-speaking countries.2. GreeceHighly popular with American retirees drawn to its mild climate and relaxed Mediterranean lifestyle.Greece is a top choice for investors looking
for residency through the Greece Golden Visa program. This program requires a 250,000 property investment for a renewable permanent resident visa, typically approved within six to eight weeks.The countrys tax system makes it even more attractive by allowing Golden Visa holders to pay a flat annual fee instead of global income tax, lowering their
tax costs.According to the Retirement Guide for U.S. Citizens created by the Intelligence Unit at Global Citizen Solutions, Greece is one of the easiest countries to immigrate to from the USA. It appeals to skilled workers and retirees alike because of its beautiful weather, safety, and acceptance of migrants.3. CyprusParticularly appealing to
entrepreneurs and families looking for a tax-friendly base in Europe.Cyprus is one of the easiest countries to immigrate to from the U.S., thanks to its welcoming environment and favorable immigration policies. The Cyprus Golden Visa program allows investors to obtain permanent residency with a minimum real estate investment of 300,000.The
process is efficient and offers quick access to the countrys relaxed lifestyle, making it an attractive destination for those seeking legal residency in Europe.Cypruss tax system further adds to its appeal. There is no gift, inheritance, or capital gains tax on foreign assets, and a low corporate tax rate of 12.5%, making it ideal for entrepreneurs, investors,
and skilled professionals looking to protect their wealth.4. PortugalWidely regarded as one of the most accessible European countries for remote workers and retirees alike.Portugal is a top destination for immigrants, including retirees, expat families, skilled workers, professionals, and remote workers.The Portugal D7 Visa offers a simple path to
residency for those earning at least 760 monthly, with approvals in as little as three months. It provides a two-year temporary residence permit, renewable for three years, and allows permanent residency after five years.The Portugal Golden Visa program requires a 250,000 investment and offers visa-free travel within the Schengen Area. The
Portugal Digital Nomad Visa (D8 visa) provides flexible residency options for remote workers and entrepreneurs.Portugals many visa options, affordable living costs, and excellent healthcare have earned it a second place in the Retirement Guide for U.S. Citizens. All these factors make Portugal one of the best countries to gain residency and
eventually qualify for dual citizenship.5. SpainA top choice for expats who value vibrant culture, excellent healthcare, and a smooth path to long-term residency.The Spain Non-Lucrative Visa allows foreign nationals with a monthly income of at least 2,400 to live in Spain. The residence permit is renewable, and holders can apply for permanent
residence after five years, making it a popular option for skilled workers and retirees.Spain offers a favorable tax system for residents, with the option to benefit from the Beckham Law tax regime to attract skilled professionals. Under this regime, foreign workers can be taxed only on their Spanish income for up to six years rather than their global
income, making Spain one of the easiest European countries to immigrate to and work. Unlock residency and citizenship opportunities in top European countries through Golden Visa programs. Loved by digital nomads and retirees for its blend of rich heritage, great food, and relaxed pace of life.Italy is an attractive destination for immigrants with
accommodative immigration policies and multiple visa options like the Italy Golden Visa and the Italy Digital Nomad Visa. To top it off, the country ranks seventh in the Retirement Guide for U.S. citizens because it is loved for its weather, security, and excellent healthcare.The Italy Golden Visa requires a real estate investment or business funding of
at least 250,000 and grants a renewable residency permit. After five years, you can apply for permanent residency, which can eventually lead to dual citizenship.The Digital Nomad Visa is ideal for skilled professionals and remote workers employed by companies outside Italy, with a minimum income requirement of 2,066 per month. It offers a one-
year residence permit, renewable with proof of continued employment and sufficient funds.7. CanadaRenowned for its welcoming policies, multicultural communities, and high standard of living.Canada offers a range of immigration programs for skilled workers, entrepreneurs, and families, such as the Provincial Nominee Program and the Canada
Startup Visa. The Provincial Nominee Program targets investors, entrepreneurs, and qualified professionals and offers permanent residency with a clear path to citizenship.The Startup Visa supports foreign entrepreneurs with innovative business ideas, and no minimum real estate investment is required, as designated organizations provide
funding.Both programs allow family reunification and sponsorship of family members, making Canada a great choice for those relocating with loved ones. Its welcoming policies, cultural diversity, and strong economy make it an appealing option for those seeking legal residency in North America.8. BrazilFavored by investors who want affordable
residency and one of the fastest routes to citizenship.Brazil, with the largest economy in South America, offers lucrative investment programs and a favorable system for attracting foreign nationals.Permanent residency can be obtained by investing at least $100,000 in a Brazilian company or through real estate investment of $200,000 ($140,000 in
northern and northeastern regions).Brazil also provides one of the shortest paths to citizenship, allowing applicants to apply for citizenship after just four years of permanent residency, or less if married to a Brazilian citizen or with Brazilian-born children.9. St LuciaA go-to destination for those seeking efficient citizenship by investment and beautiful
natural surroundings.St. Lucias Citizenship by Investment program is a popular and efficient route to dual citizenship. Applicants can invest in real estate, contribute to the National Development Fund, or fund a government-approved business, with investments starting from $240,000.The process is quick, often taking as little as ten months to
complete. Successful applicants benefit from no tax on worldwide income and no gift, inheritance, or capital gains tax. St. Lucias stable political environment, low crime rates, and breathtaking natural beauty make it an attractive option for those seeking a second passport and new life abroad.10. TurkeyA strategic choice for those wanting second
citizenship and access to both European and Asian markets.Turkey is an appealing option for those interested in second citizenship, thanks to its unique location straddling Europe and Asia.With its rich cultural heritage and high quality of life, Turkey has become a popular destination for skilled professionals and investors.The Turkey Citizenship by
Investment program offers a streamlined immigration process, requiring an investment starting at $400,000. Investors can choose from options such as purchasing real estate, making a bank deposit, or starting a business that creates jobs for Turkish citizens. This program provides a clear pathway to permanent residency and citizenship, making it
one of the most accessible routes to an additional passport.11. St. Kitts and NevisLong established as a leading Caribbean destination for investors seeking a trusted citizenship program.The St. Kitts and Nevis Citizenship by Investment program makes the country a great choice for relocation because you can obtain dual citizenship by investing
$250,000 in the Sustainable Growth Fund or $400,000 in real estate investment. The process usually takes about 12 months.The country offers many benefits, such as visa-free travel to over 160 countries, including the EU and UK. It also one of the countries with no personal income tax as well as no capital gains or inheritance taxes, making it an
attractive destination for investors and families seeking permanent residency and a second passport. The beautiful beaches, warm climate, and political stability add to its appeal.12. Antigua and BarbudaAttractive to families thanks to its streamlined process, flexible residency rules, and excellent travel benefits.Antigua and Barbudas Citizenship by
Investment program allows individuals and family members to acquire citizenship through investments starting from $230,000, typically in the form of a donation to the National Development Fund.Another option is a $300,000 real estate investment or business investment. These beautiful islands are a great place to gain residency because the
application process takes four to six months, and there is no long-term residency requirement except for a short five-day stay within the first five years.Successful applicants enjoy visa-free access to over 150 countries and tax benefits, such as no wealth, gift, inheritance, or capital gains taxes.13. DominicaCelebrated for its affordable citizenship
program and commitment to eco-friendly living.Dominica is a great country to migrate to, with an attractive CBI program recognized for its affordability and efficiency. The Dominica Citizenship by Investment scheme requires a $200,000 contribution to the Economic Diversification Fund or the purchase of real estate worth at least
$200,000.Processing takes six to nine months, and there are no residency requirements to maintain citizenship. Citizens enjoy visa-free travel to over 145 countries, including the Schengen Area and the UK.Beyond its investment options, Dominica is renowned for its natural landscapes, eco-tourism, and commitment to sustainability. Its favorable tax
system, with no taxes on capital gains, worldwide income or inheritance, makes it an appealing destination for those seeking dual citizenship and a fresh start abroad. Countries like St. Kitts and Nevis, and Dominica provide fast-track citizenship by investment options in the Caribbean. A evergreen favorite among Americans looking for a lower cost of
living close to home.Mexico is one of the most popular destinations for Americans seeking an affordable lifestyle and easier relocation. The country offers several visa options, including the Temporary Resident Visa, which requires proof of income of around $2,600 per month or savings of $43,000. This visa is valid for up to four years and can lead to
permanent residency.Mexicos lower cost of living, vibrant culture, and large expat communities make it a favorite among retirees and remote workers. After five years of legal residency, applicants can apply for citizenship, and the process is known for being straightforward compared to many other nations.15. PanamaWidely chosen by retirees and
entrepreneurs for its Friendly Nations Visa and territorial tax system.Panama is an attractive country for retirees, entrepreneurs, and skilled professionals thanks to its Friendly Nations Visa, one of the worlds most accessible residency programs. This visa allows citizens of over 50 countries, including the U.S., Canada, and most EU nations, to gain
residency by demonstrating economic ties, such as opening a local bank account and showing a minimum balance of $5,000.Panama also offers the Pensionado Visa for retirees with a monthly income of at least $1,000. The countrys territorial tax system, modern infrastructure, and welcoming environment for foreigners make it a compelling option
for relocation.16. Costa RicaPopular for its peaceful environment, quality healthcare, and retiree-friendly visas.Costa Rica is a top choice for those looking to relocate to Latin America, offering a peaceful lifestyle and excellent healthcare. The Rentista Visa requires proof of a stable income of at least $2,500 per month or a $60,000 deposit in a Costa
Rican bank. Another popular route is the Pensionado Visa for retirees with a monthly pension of $1,000 or more.After three years of residency, individuals can apply for permanent residency. Costa Ricas strong environmental protections, friendly locals, and low crime rates add to its appeal as a retirement destination.17. EstoniaAn innovative hub for
digital nomads who value efficient e-government and a tech-forward lifestyle.Estonia is a pioneer in the digital nomad space and offers an official Digital Nomad Visa that allows remote workers to live in the country for up to 12 months. To qualify, applicants must prove a monthly income of 3,504 and have a contract with a company registered outside
Estonia.Beyond digital nomads, Estonia has the EU Blue Card for skilled workers, providing a pathway to permanent residency and eventual EU citizenship. Its efficient immigration process, high level of digital services, and relatively low cost of living make Estonia especially attractive to tech professionals and freelancers.18. Germanyldeal for skilled
professionals seeking stable employment and a clear path to EU residency.Germany offers numerous pathways for skilled professionals, entrepreneurs, and investors to establish residency. The EU Blue Card is designed for highly qualified workers with a job offer paying at least 45,300 annually (41,041 for in-demand professions), granting a
renewable residence permit and leading to permanent residency after 33 months (or 21 months with language proficiency).Freelancers and self-employed individuals can apply for a Freelance Visa, which requires demonstrating clients in Germany and sufficient income to cover living costs. Germanys strong economy, excellent healthcare system, and
central European location make it one of the most appealing destinations for professionals seeking long-term residency.19. IrelandLoved by expats for its English-speaking environment, strong economy, and cultural ties to the U.S.Ireland is well-known for its welcoming attitude toward foreign nationals and a simple, clear immigration process. For
Americans and other non-EU citizens, the Stamp 0 and Stamp 1 visas cover retirees, remote workers, and employees transferring to Ireland. The Critical Skills Employment Permit is available for skilled workers earning at least 34,000 to 64,000 annually, offering a fast track to permanent residency.Ireland also offers the Start-Up Entrepreneur Visa,
granting residency to individuals who invest 50,000 in an innovative business. With English as the primary language, a strong economy, and a vibrant cultural scene, Ireland continues to attract newcomers seeking legal residency and a path to dual citizenship.20. AustraliaA preferred destination for highly qualified workers drawn to its points-based
visa system and high quality of life.Australia is a top destination for skilled professionals and families looking for high quality of life and economic opportunity. The country uses a points-based system to assess applicants for visas such as the Skilled Independent Visa (subclass 189) and Skilled Nominated Visa (subclass 190), which prioritize
qualifications, work experience, and English proficiency.For entrepreneurs, the Business Innovation and Investment Visa allows residency through business ownership or investment. Australia also offers the Temporary Skill Shortage Visa for employers sponsoring foreign nationals in sectors with labor shortages. These clear pathways make Australia
a leading option for those seeking permanent residency and, eventually, citizenship. Global Citizen Solutionsis a boutique migration consultancy firm with years ofexperience delivering bespoke residence and citizenshipby investment solutions for international families. Withoffices worldwide and an experienced, hands-on team, we have helped
hundreds of clients worldwide acquire citizenship, residence visas, or homes while diversifying their portfolios with robust investments. We guide you from start to finish, taking you beyond your citizenship or residency by investment application. Many Americans find Mexico, Canada, and Portugal among the easiest due to proximity, established expat
communities, and clear residency pathways.Mexicos Temporary Resident Visa and Portugals D7 Visa are especially popular with Americans. Portugal often ranks as one of the most straightforward options in Europe, thanks to its flexible income requirements, multiple visa categories, and relatively fast processing times. Paraguay, Argentina, and
Brazil are often mentioned because they allow applicants to apply for citizenship after only a few years of legal residency (as little as two to three years in some cases). Yes, many countries offer pathways that dont require employment.Examples of this include retirement visas (like Costa Ricas Pensionado Visa), passive income visas (Portugals D7),
and investment-based residency options. Mexico, Panama, Costa Rica, and Greece are considered budget-friendly, with relatively low income or investment thresholds compared to countries like the U.S., Canada, or Australia. Estonia pioneered the Digital Nomad Visa, and countries like Croatia, Portugal, and Spain have also launched remote work
visas that are specifically designed for freelancers and online entrepreneurs, making them some of the best countries for digital nomads. Yes, many Caribbean nations, including St. Kitts and Nevis, Dominica, and Antigua and Barbuda, offer citizenship by investment programs with timelines as short as a few months. Turkey also offers a fast-track
process for investors. Most countries covered in this guide permit dual citizenship, though some, like Germany, impose restrictions or require special permission. Besides visa eligibility, consider cost of living, tax policies, healthcare quality, safety, language, and whether the country recognizes dual citizenship. These factors can significantly impact
your long-term satisfaction abroad. Start by assessing your goals: Are you moving for work, retirement, investment, or remote work?Research visa requirements on official government websites, or consult a migration advisor to understand which visa options align best with your circumstances.
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