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About Welcome Home Super Simple Entertaining

We’ve put together 127 of the best simple recipes for entertaining for your Instant Pot, Slow Cooker, Stovetop, or Oven. Cooking for others can often be stressful. Worry no more! You’ve now got an arsenal of recipes you know you can trust! All of these recipes are easy to prepare, use common ingredients, and are delicious, of course. They’re the perfect solution for when you’re having family, friends, neighbors, or even co-workers over. There is truly something for every kind of gathering you might be having! This book even includes options for gluten-free, vegetarian, and plant-based cooking.

I always suggest reading cookbooks from cover to cover. I can’t tell you the good recipes I’ve passed on by not following this advice. Bookmark or dog-ear the pages of the recipes that you think the guests you have coming over would enjoy the most, or that fit with their dietary needs. Then, when you’ve looked at everything, go back to those marked pages and narrow it down. Make yourself a grocery list and grab what you don’t already have. Voilà! You’re ready to get cooking! Entertaining guests has never been easier!

Safe Entertaining During a Pandemic

Inviting friends, family, neighbors, or strangers to share a meal these days feels different than it did before COVID-19. Many of us are more eager than ever to spend time with loved ones, and yet we’re also more aware of the potential risks. Here are some tips for limiting the spread of germs while enjoying good food and quality time together.

• Whenever possible, gather outside rather than in your home.

• Invite one household or individual at a time, rather than hosting a large get-together with multiple families.

• Avoid common touch points as much as you can. Give each guest (or each household) their own dish of appetizers or other finger foods so that you’re not all reaching your hands into the same dishes. You can also set out plates and silverware for each guest so that they’re not grabbing from a common pile.

• Provide a hand washing station or hand sanitizer and have extra masks on hand for guests who may not bring their own.

• Consider setting up small tables with chairs at least six feet apart from each other, rather than having one big table for everyone.

• Be clear about your expectations when you invite guests, and be comfortable reminding people throughout the gathering. It may feel strange (after all, this is new territory for all of us), but with a little planning and practice it’s possible to be gracious and safe at the same time!








Appetizers
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Blackberry Baked Brie
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Hope Comerford

Clinton Township, MI

*Gluten-Free, Vegetarian

Makes 4–6 servings

Prep. Time: 5 minutes

Cooking Time: 15 minutes

Setting: Manual

Pressure: High

Release: Manual

8-oz. round Brie

1 cup water

¼ cup blackberry preserves

2 tsp. chopped fresh mint

1. Slice a grid pattern into the top of the rind of the Brie with a knife.

2. In a 7-inch round baking dish, place the Brie, then cover the baking dish securely with foil.

3. Insert the trivet into the inner pot of the Instant Pot; pour in the water.

4. Make a foil sling and arrange it on top of the trivet. Place the baking dish on top of the trivet and foil sling.

5. Secure the lid to the locked position and turn the vent to sealing.

6. Press Manual set the Instant Pot for 15 minutes on high pressure.

7. When cooking time is up, turn off the Instant Pot and do a quick release of the pressure.

8. When the valve has dropped, remove the lid, then remove the baking dish.

9. Remove the top rind of the Brie and top with the preserves. Sprinkle with the fresh mint.

Note from the cook:

I love to serve this at parties. It not only looks impressive, but it’s so easy to throw together last minute.

Serving suggestion:

Serve with crostini, baguettes, or crackers. (Rice crackers are my favorite with this.)
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Zesty and Fruity Cream Cheese Block
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Hope Comerford

Clinton Township, MI

*Gluten-Free, Vegetarian

Makes 1 cup

Prep. Time: 5 minutes

Cooking Time: 8–10 minutes

Cooling Time: 10–15 minutes

2 tsp. olive oil

¼ cup minced shallot or onion

1–2 chipotle peppers in adobo sauce (depending on the level of heat you like), minced

1 cup strawberry preserves (or any other flavor you like)

8-oz. block cream cheese

rice crackers or other crisp crackers

1. In a small sauté pan, heat the oil over medium heat.

2. Sauté the shallots and chipotle peppers until the shallots are translucent. Add the strawberry preserves and heat until the mixture has thickened.

3. Let the preserves mixture cool for about 10–15 minutes.

4. Place the cream cheese block on a serving plate or platter and pour the preserves mixture over the top.

5. Serve with crisp crackers, such as rice crackers.

*Recipe Note:

To make this recipe gluten-free, be sure you choose a brand of chipotles in adobo sauce that are gluten-free.
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Guacamole
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Kara Maddox

Lincoln, NE

Judy Houser

Hershey, PA

*Gluten-Free, Vegetarian, Plant-Based

Makes about 1¼–2 cups

Prep. Time: 10 minutes

2 avocados

½ cup chopped red onion

½ cup cubed tomatoes

salt and pepper to taste

1 tsp. lime juice

1. Cut the avocados in half, remove the stone, and peel. Then mash the avocados in a medium-sized mixing bowl with a fork.

2. Stir in remaining ingredients gently.

3. Serve with cut-up fresh vegetables and corn chips.
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Easy Layered Taco Dip
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Lindsey Spencer

Morrow, OH

Jenny R. Unternahrer

Wayland, IA

*Gluten-Free, Vegetarian, Plant-Based option

Makes 8–10 servings

Prep. Time: 15 minutes

8-oz. cream cheese, softened

8-oz. sour cream

8-oz. taco sauce or salsa

shredded lettuce

chopped tomato

chopped green pepper, optional

shredded cheese, cheddar or Mexican blend

tortilla chips

1. Blend cream cheese and sour cream until smooth.

2. Spread in bottom of a 9×13-inch dish.

3. Layer salsa over sour cream mixture, then lettuce, tomato, green pepper (if using), and cheese.

4. Serve with tortilla chips.

*Recipe Notes:

To make this recipe gluten-free, be sure to choose a taco sauce or salsa that is gluten-free.

To make this recipe plant-based, choose a vegan cream cheese, sour cream, salsa, and vegan shredded cheese.

Variations:

1. Instead of salsa, use 1-oz. packet of taco seasoning to mix with the cream cheese and sour cream.

—Virginia Graybill, Hershey, PA

2. Add a layer of chopped onion.

—Barbara J. Bey, Hillsboro, OH

Tip:

If you can, add the lettuce, tomato, and cheese at the last minute so the lettuce doesn’t get soggy.

—Jenny R. Unternahrer, Wayland, IA
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Feta Bruschetta
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Lena Sheaffer

Port Matilda, PA

*Gluten-Free option, Vegetarian, Plant-Based option

Makes 10 servings

Prep. Time: 15 minutes

Baking Time: 20 minutes

4 Tbsp. butter, melted

1¼ cups olive or vegetable oil

10 slices French bread, cut 1-inch thick

4-oz. pkg. crumbled feta cheese

2–3 cloves garlic, minced

1 Tbsp. chopped fresh basil, or 1 tsp. dried basil

1 large tomato, seeded and chopped

1. Combine butter and oil. Brush on both sides of bread. Place on baking sheet.

2. Bake at 350°F for 8–10 minutes, or until lightly browned.

3. Combine feta cheese, garlic, and basil. Sprinkle over toast. Top with tomato.

4. Bake 8–10 minutes longer, or until heated through. Serve warm.

*Recipe Notes:

To make this recipe gluten-free, swap out the French bread for gluten-free bread.

To make this recipe plant-based, swap out butter for vegan butter or coconut oil, choose olive oil over vegetable oil, use a vegan bread, and use vegan feta cheese.

Variation:

Mix chopped red pepper into Step 3, along with any of your other favorite herbs.
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Party Pinwheels
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Della Yoder

Kalona, IA

*Vegetarian

Makes 36 pieces

Prep. Time: 20–25 minutes

Chilling Time: 2 hours

1-oz. packet Original Hidden Valley Ranch Dressing Mix

2 (8-oz.) pkgs. cream cheese, softened

2 green onions, minced

4 (12-inch) flour tortillas

4-oz. jar diced pimentos, drained

4-oz. can diced green chilies, drained

2¼-oz. can diced black olives, drained

1. Mix together ranch mix, cream cheese, and green onions. Spread onto tortillas.

2. Sprinkle equal amounts of vegetables over cream cheese mixture.

3. Roll up tortillas tightly. Refrigerate for at least 2 hours.

4. Cut tortillas into 1-inch slices. Discard ends. Serve with spirals facing up.
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Stuffed Mushrooms

[image: image]

Doris Herr

Manheim, PA

*Vegetarian

Makes 18 mushrooms, or 9 servings

Prep. Time: 30 minutes

Cooking/Baking Time: 25 minutes

18 medium-sized mushrooms

1 stick (¼ lb.) butter, melted

¼ cup chopped onions

¼ cup chopped celery

1 cup dry cornbread stuffing

¼ cup water

1. Wash mushrooms. Carefully remove stems. Set stems aside.

2. Lightly grease a shallow 7×11-inch baking dish.

3. Melt butter in a small skillet. Dip mushroom caps into melted butter in skillet. Place upside down in prepared baking dish.

4. Chop ½ cup mushroom stems. Place in butter in skillet, along with chopped celery and onion. Sauté in butter.

5. Mix stuffing crumbs with water in a small bowl. Add to vegetables in skillet and stir.

6. Spoon mixture into mushroom caps.

7. Bake at 350°F for 25 minutes.

Variations:

1. Use flavored stuffing instead of the cornbread stuffing.

2. Replace celery with crumbled blue cheese.

—Lena Stauffer

Port Matilda, PA
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Stuffed Jalapeños
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Barbara Walker

Sturgis, SD

*Gluten-Free option

Makes 12 servings

Prep. Time: 20 minutes

Cooking/Baking Time: 45 minutes

12 fresh jalapeño peppers, halved lengthwise and seeded

8-oz. pkg. cream cheese, softened

12 slices bacon

1. Preheat oven to 400°F.

2. Use rubber gloves to seed and slice peppers. Keep hands away from your face; the liquid and seeds from the peppers can burn your eyes.

3. Stuff each pepper half with cream cheese.

4. Wrap half a slice of bacon around each stuffed pepper.

5. Place in single layer on baking sheet.

6. Bake for 45 minutes, or until bacon is done.

*Recipe Note:

To make this recipe gluten-free, choose gluten-free bacon.
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Root Beer Chicken Wings
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Hope Comerford

Clinton Township, MI

*Gluten-Free

Makes 15–18 servings

Prep. Time: 2 minutes

Cooking Time: 18 minutes

Setting: Manual

Pressure: High

Release: Manual

5 lb. chicken wings, tips removed and separated at joint

12-oz. can plus ¼ cup root beer, divided

¼ cup brown sugar

½ tsp. red pepper flakes

1. Place all the chicken wing pieces into the inner pot of the Instant Pot. Pour the can of root beer over the top.

2. Secure the lid and turn the vent to sealing.

3. Press Manual and set the Instant Pot to 18 minutes on high pressure.

4. Preheat the oven on broil.

5. When cooking time is up, turn off the Instant Pot and do a quick release of the pressure.

6. Remove the wings and spread them out on a baking sheet.

7. Mix together the ¼ cup root beer, brown sugar, and red pepper flakes. Brush this over the wings.

8. Place the wings under the broiler for 2 minutes.


Bacon-Wrapped Water Chestnuts
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John D. Allen

Rye, CO

*Gluten-Free option

Makes 10–12 servings

Marinating Time: 1 hour

Prep. Time: 45 minutes

Cooking/Baking Time: 30 minutes

8-oz. can water chestnuts, drained

¼ cup soy sauce

1 lb. bacon

½ cup brown sugar

1. Soak the water chestnuts in soy sauce for 1 hour.

2. Cut the bacon in half crosswise. Fry until limp but not crisp.

3. Roll the chestnuts in brown sugar.

4. Wrap bacon around the chestnuts and secure with toothpicks. Place on a baking sheet.

5. Bake at 350°F for 30 minutes.

*Recipe Note:

To make this recipe gluten-free, use tamari soy sauce or liquid aminos instead of soy sauce and choose a gluten-free bacon.







Soups, Stews & Chilies
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Meatball Tortellini Soup
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Lucille Amos

Greensboro, NC

*Vegetarian Option

Makes 4 servings

Prep. Time: 5 minutes

Cooking Time: 20–25 minutes

14-oz. can beef broth

12 frozen Italian meatballs

1 cup stewed tomatoes

11-oz. can Mexi-corn, drained

1 cup frozen cheese tortellini

1. Bring broth to boil in a large stockpot

2. Add meatballs. Cover and reduce heat. Simmer 5 minutes.

3. Add tomatoes and corn. Cover and simmer 5 minutes more.

4. Add tortellini. Cover and simmer 5 more minutes, or until tortellini is tender.

*Recipe Note:

To make this recipe vegetarian, swap the beef broth for vegetable broth and swap the Italian meatballs for meatless meatballs.


[image: image]


Stuffed Sweet Pepper Soup
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Moreen Weaver

Bath, NY

*Gluten-Free option, Vegetarian option, Plant-Based option

Makes 10 servings

Prep. Time: 20 minutes

Cooking Time: 1 hour

1 lb. 95%-lean ground beef

2 qts. low-sodium tomato juice

3 medium red, or green, bell peppers, diced

1½ cups chili sauce, no salt added

1 cup uncooked brown rice

2 celery ribs, diced

1 large onion, diced

3 low-sodium chicken bouillon cubes

2 cloves garlic, minced

1. In large kettle over medium heat, cook beef until no longer pink. Drain off drippings.

2. Add remaining ingredients. Bring to a boil.

3. Reduce heat. Simmer, uncovered, for 1 hour, or until rice is tender.

*Recipe Notes:

To make this recipe gluten-free, choose a gluten-free chili sauce and choose gluten-free chicken bouillon cubes.

To make this recipe vegetarian and/or plant-based, swap the ground beef for meatless crumbles, or use beans instead and swap the chicken bouillon cubes for vegetable bouillon cubes.


[image: image]


Quick and Easy Chili
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Carolyn Spohn

Shawnee, KS

*Gluten-Free option, Vegetarian option, Plant-Based option

Makes 3–4 servings

Prep. Time: 10 minutes
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