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About This Book




She’s supposed to be teaching him about healthy cooking, but instead he’s going to learn about love… 

After Rob nearly dies from a heart attack, his daughters give him an ultimatum: get healthy or else. To help him along, they hire a personal chef to teach him how to cook and change his diet.

Renee specializes in heart-healthy vegetarian food, but her new student is a little stubborn. The grumpy military veteran doesn’t want to replace his bacon with tofu, and he really doesn’t want to give up his fast food habit. But she’s got a few tricks up her sleeve and she’s not giving up until he learns to love vegetables as much as he loves meatloaf.

When things heat up in the kitchen, these two jaded souls are going to have to learn how to compromise, and not just about dessert…

“Roasting with Rob” is a steamy instalove romantic comedy featuring a midlife couple, matchmaking family members, and a sweet happily ever after.  This book is a standalone romance in the Midlife Crisis Contemporary Romance series. 








  
  
Sign Up for Rose Bak's Newsletter




Want more more midlife romance stories? Join Rose Bak’s mailing list at https://books.authorrosebak.com/Getaway

Subscribers will receive a free book and be the first to hear about all the latest releases, freebies, and special sales.








  
  
Dedication




This book is dedicated to every person who’s looking at the years that are behind them and the years they have left and wondering, “Did life pass me by?” It didn’t. Get out there and enjoy every minute you have left. Eat the food. Take the trip. Wear the dress. And find the love. 

And also, to the inventors of “Impossible” meat products.  I love you too.








  
  
Impossibly Good Faux Meatloaf Recipe




In “Roasting with Rob”, vegetarian chef Renee is determined to teach Rob how to enjoy healthier versions of his favorite dishes. Before his heart attack, Rob loved to order meatloaf smothered in ketchup, but the red meat, eggs, and high sugar ketchup is a no-no on his new heart healthy diet. Renee shows Rob that he can love a healthier meatloaf, and Rob shows her she can love a grumpy but kind former Marine. 

Loaf Ingredients:


	1 pound Beyond Meat or Impossible Burger meat substitute


	1/4 cup almond flour (or breadcrumbs or crackers)


	1/4 cup leftover white rice (cooked)


	2 tablespoons low-sugar ketchup


	½ cup onion, diced


	1 flax egg (1 tablespoon of ground flaxseed with 2 1/2 tablespoon of warm water)


	1 tablespoon yellow mustard


	1 tablespoon liquid smoke (optional)


	1 teaspoon garlic powder


	½ teaspoon salt


	½ teaspoon smoked paprika


	½ teaspoon oregano





Glaze Ingredients:


	¼ cup low-sugar ketchup


	¼ cup brown sugar (use less if you don't like it sweet)


	2 teaspoons Dijon mustard





Instructions:

Dice onions into small pieces.

Make the flax egg so that it can sit for a few minutes and gel.

Place the faux meat in a large mixing bowl.

Add diced onions and mix into the faux meat.

Add flax egg and mix.

Add the rest of the loaf ingredients and mix ingredients together.  (If it seems too dry, add a bit more ketchup, a tiny bit at a time)

Line a loaf pan with parchment paper to keep the loaf from sticking. Add the mixture into the loaf pan and shape it into a loaf.

Bake at 375 degrees F for 35 minutes. 

Make the glaze by mixing the ingredients together thoroughly.

Take loaf out of the oven and brush the top with glaze mixture. Put loaf back into the oven and bake for 25 or 30 minutes more. 

Let loaf cool down for 10 to 15 minutes before slicing.








  
  
Renee




“Are you sure you’re doing okay, Mom?” 

I suppressed a sigh as my youngest, Tammy, fretted over me.  She’d been doing that a lot since my oldest son Jonathon got married last summer.  With my other son Mark living across the country and Tammy away at college, I was pretty sure she thought my life was empty, especially since my brother Reed had fallen in love with the mother of the bride at the wedding and was now blissfully coupled up.  

“I’m fine honey, really.”

“But Uncle Reed…”

“Is in love, but I still see him all the time, with and without Erika.”

My older brother had been a godsend ever since my husband was killed in Afghanistan years ago.  I don’t know how I would have gotten through grieving and raising three rambunctious kids without his help.

My call waiting beeped, and I’d never been so happy to get a call.

“I’ve got to go honey, it’s work.  I love you.”

“Love you t--.”

Her reply was cut off as I switched to my other call.

“Hey Amanda,” I greeted my boss.  

Amanda ran a catering and personal chef business where I’d worked as a chef since my kids were little.  It was the perfect job for me, because I could pick and choose assignments around the kids’ doctor’s appointments and school events. The job was also flexible enough to allow me to pick up extra shifts when I needed more money to supplement the small military survivor benefits we’d received when the kids were little.

“Are you ready for a new assignment?” Amanda asked.

“Sure, what do you have for me?”

“I had a request for in-home cooking lessons on heart-healthy cooking. The lessons are for a guy named Rob Schaffer.  Last month he had a massive heart attack and almost died.  His kids say he needs to learn how to cook something that isn’t fast food or from the microwave, so they bought him ten cooking classes for a Christmas present. He lives in Brooklyn, by the way.”

“That’s a thoughtful gift. Do they want me to start after the holidays?” I asked.  

It was the beginning of December, but I knew from past experience that scheduling during the holidays could be a challenge. 

“No, they already presented the gift to him and were hoping to have you get started as soon as possible.”

“Okay, send me the details via email, and I’ll reach out to him and set up the initial consultation.”

“Sounds good, thank you.”

An hour later I’d reviewed the information from Amanda and returned the contract for the job.  Finding this guy Rob’s phone number on the paperwork, I made the call.

“Hello?”   His voice was deep and gravelly.

“Mr. Schaffer?  This is Renee Nelson-Frye with AC’s Chefs.  How are you today?”

“Fine.”  His voice, already cool, dropped several degrees.  “Is this about the damn cooking thing?”

“Yes,” I said politely.  Kill them with kindness, as my grandma always told me.  

“I see here your children gifted you ten in-home cooking classes.  Usually, we set up an initial check-in before we schedule all the lessons.  I was hoping we could set up a time for me to come in and meet you before we get started on your lessons.  I’d like to hear about your goals, check out what supplies you have in your kitchen, talk about spice and flavor preferences, and discuss any allergies or dietary restrictions.”

“I don’t have spice preferences, and I manage to feed myself just fine.  But apparently I’m supposed to eat ‘heart healthy’ now,” he grumbled. 

It was clear that he wasn’t excited about it.  That was okay, I loved a challenge.

“To be totally honest with you,” he added, “I have absolutely no desire to take cooking classes, but my kids won’t stop badgering me about it, so I guess I have to do it, or I won’t get a moment’s peace.”

I coughed to cover up a laugh. 

“Well, I can certainly help you with whatever your goals are, Mr. Schaffer. Would you be able to meet me tomorrow for the consultation?  I have the entire afternoon open, so any time that works for you is fine.”

After scheduling a time and  confirming his address, I hung up with my new client.  For some reason, I couldn’t get the telephone call out of my head for the rest of the day. 

I wasn’t usually nervous before meeting a new client, but I still took more care than usual getting ready the next day, dressing in an outfit that I knew was flattering and taking extra time with my hair.  I even put on some mascara and lip gloss.

I took the subway to Brooklyn, easily finding Rob Schaffer’s address. He lived in a lovely brownstone on a tree lined street.  I climbed the old stone steps to the porch.  The door opened before I knocked, and my eyes met a pair of stormy grey ones.

“Hi there. Are you Rob Schaffer?” I asked, making my voice friendly and cheerful.

“Yeah.”  His response was the opposite of my friendly and cheerful.

My new client was a little younger than I’d expected, maybe early to mid-fifties.  He had short brown hair that was receding just a bit from his forehead, a neatly trimmed beard and mustache, and laugh lines bracketing his grey eyes.  He was a few inches taller than me, maybe just a smidge over six feet tall, with a surprisingly trim body given the fact that he’d had such a massive heart attack recently.

And despite his grumpy face, he was quite the silver fox.  I’d been expecting an old guy with a comb over and a huge pot belly.

I stuck out my hand.  “Hi, I’m Renee.  Nice to meet you.”

His larger hand engulfed mine and I felt a little zing that made me catch my breath.  In that moment, I knew I was probably in trouble.











