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A huge thank you to my children who helped me test all the recipes in this book.
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Welcome

Quick & Easy Dinner Solutions is a collection of simple and tasty recipes to help you out when you just don’t know what to cook. A dinner should ideally use few ingredients and serve many. Three words that best summarize my recipes are:

Tasty, simple, and fast!
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Preface

I grew up with my family—my mother Lena and my three sisters Linda, Mona, and Daries—on the Swedish island of Öland. My interest in cooking started when I was in high school, and I mainly enjoyed making the evening meal and batch cooking for the week. I wrote shopping lists for my mother and then either one of my sisters or I would usually have dinner ready when she came home from work. We had a production line going for all sorts of Bolognese sauces, sausage “stroganoff,” and casseroles. I rarely followed recipes but enjoyed testing different ingredients and spices. I even enjoyed batch cooking so we could freeze meals for the days we were busy.

When, at eighteen, I became a mother for the first time, my interest in food grew. If nothing else, I had to learn to cook a wider variety of food. This is when I started to write down all my recipes in order to remember the best dishes and how I flavored the sauces. My fourth and youngest child, Nomi, was born in 2009. The same year I started a digital food diary, which is the now the biggest food blog in Scandinavia. I sometimes wonder why it has become so popular. Maybe because it is so simple? I don’t want to complicate things, and I choose ingredients that everyone can recognize and recipes with as few steps as possible. Food should be good, but it also needs to be quick to prepare.

Jenny Warsén
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Weekly Menus

Weekday meals can be hard to plan, and deciding what to serve up can feel like a bigger challenge than it should—especially when you’re juggling a hundred things and out of energy.

This is why I have put together four weekly menus with my, and my family’s, favorite dishes. These recipes have saved the day and avoided many potential dinner disasters.

Read more about my menus on page 156.
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PORK, BEEF & VEAL

Hearty stews, juicy chops, and grilled souvlaki skewers. Which will be your family’s favorite? In this chapter you will find some super easy recipes to help you make a great dinner in no time at all. Stews are also rewarding to make and taste even better the next day.
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FANCY PORK TENDERLOIN STEW



Serves 4–6

Food to feed a crowd that takes no time to throw together.

2 pork tenderloins, around 1 pound (500 g) each

Butter for frying

7 ounces (200 g) cream cheese

1 cup (250 ml) whipping cream

2 tablespoons concentrated beef stock or bouillon

2 tablespoons soy sauce

About 1 teaspoon sambal oelek

1 tablespoon roughly crushed pink peppercorns

About 1 teaspoon black currant jelly

Salt and pepper

To garnish

Fresh thyme

Crushed pink peppercorns

To serve

Boiled potatoes or pasta

Boiled asparagus, green beans, or mini carrots

Trim the pork tenderloins and cut them into thin slices. Heat a frying pan or casserole dish with butter and brown the slices on both sides to give them a nice color.

Whisk together cream cheese, cream, stock, soy sauce, sambal oelek, and pink pepper in a saucepan. Bring to a boil and then pour the mixture into the frying pan or casserole dish.

Leave everything to simmer on a low heat for a few minutes or until the meat is cooked through. Add black currant jelly and salt and pepper to taste.

Use pink pepper and thyme to garnish.

Serve with boiled potatoes or pasta and vegetables.
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WIENER-SCHNITZEL



Serves 4

A lovely old classic that works well served with green peas and a wedge of lemon.

4 veal cutlets, 3½ ounces (100 g) each

2 eggs

Heaping ¾ cup (200 ml) flour

Heaping ¾ cup (200 ml) breadcrumbs

Butter for frying

Salt and pepper

Chopped parsley to garnish

Peppercorn sauce

1 yellow onion

1 tablespoon butter

2 tablespoons concentrated veal stock

4 tablespoons water

1¾ cups (400 ml) cream

½ teaspoon crushed pink peppercorns

A little bit of cornstarch (optional)

Salt

To serve

Boiled or fried potatoes

Boiled green peas

Lemon wedges

Start with the peppercorn sauce. Finely chop the onion and fry in a saucepan with butter until soft. Add stock, water, cream, and pink peppercorns. Bring to a boil and then simmer for 10 minutes under a lid. If you wish you can thicken it with some cornstarch. Add salt to taste and strain the sauce.

Pound the veal cutlets until they are really thin. Lightly whisk the eggs in a deep dish. Pour the flour into another dish and the breadcrumbs in a third. Turn each schnitzel in the flour, then the egg, and finally in the breadcrumbs. Heat a frying pan with lots of butter and fry the schnitzel until they turn a nice, golden brown color, around 3 minutes on each side. Season to taste with salt and pepper.

Garnish the schnitzels with some parsley and serve with the sauce, boiled or fried potatoes, green peas, and lemon wedges.
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HEARTY STEW WITH MINUTE STEAK



Serves 4

An easy dish with lots of flavor. It requires minimal work but needs to simmer for a while.

1¾ pounds (800 g) minute steak

Butter for frying

4 tablespoons tomato puree

1¼ cups (300 ml) water

3 tablespoons concentrated beef stock

2 tablespoons soy sauce

½ cup (100 ml) whipping cream

1¼ cups (300 ml) crème fraiche

Flaked salt

Parsley for garnish

To serve

Boiled potatoes or rice

Cut the beef into half-inch wide strips. Heat a frying pan with butter and brown the meat. Mix in the tomato puree and fry for a few minutes.

Mix in the water and leave to simmer under a lid on a low heat for 1½–2 hours. Most of the water should have evaporated.

Add beef stock, soy sauce, cream, and crème fraiche. Mix it together and leave it to simmer for a few moments, then add flaked salt to taste. Chop some parsley over it and serve with boiled potatoes or rice.
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SOUVLAKI SKEWERS WITH TZATZIKI AND MY GREEK SALAD



Serves 4

Lovely oven-grilled skewers, which also work well on the BBQ. The meat tastes even better if left to marinate overnight.

Souvlaki skewers

1⅓ pounds (600 g) pork tenderloin

Skewers

Marinade

½ cup (100 ml) olive oil

Juice from ½ lemon

3 tablespoons chopped, fresh oregano

1 teaspoon dried thyme

1 teaspoon dried rosemary

2 crushed garlic cloves

My Greek Salad

Cucumber

Tomato

Red onion

Arugula

Basil

Green and black olives

Feta cheese, cubed

Tzatziki

½ cucumber

1 teaspoon salt

About 2 cups (500 ml) Turkish yogurt

2 crushed garlic cloves

Some herb salt + black pepper

Olive oil for drizzling

Mix all the ingredients for the marinade in a bowl. Trim the tenderloin and cut into smaller pieces. Mix the meat in the marinade, cover with plastic wrap, and leave in the fridge for at least 4 hours, preferably overnight.

Halve the cucumber for the tzatziki lengthways, remove the inner seed section with a spoon, and roughly grate the cucumber. Pour some salt over it and leave for 10 minutes before squeezing the liquid out of the grated cucumber. Mix the cucumber into the yogurt together with the garlic. Mix and add herb salt and pepper to taste. Drizzle some olive oil over it.

Cut the cucumber for the salad into pieces. Slice the tomatoes and then halve the slices. Thinly shred the red onion. Mix everything together in a bowl with the arugula, basil, and olives and top off with the feta cheese.

Preheat the oven to 375°F (200°C). Thread the meat onto the skewers and grill in the oven for around 15 minutes, turning them now and again.

Serve the skewers with salad and tzatziki.
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PORK TENDERLOIN IN A CREAMY GORGONZOLA SAUCE



Serves 4

Gorgonzola adds a great flavor, but if you prefer a milder cheese I suggest a flavored cream cheese for the sauce.

Duchess potatoes (page 53)

2 pork tenderloins, around 1 pound (500 g) each

Butter for frying

Salt and pepper

Finely chopped parsley to garnish

Gorgonzola sauce

1 shallot

2 tablespoons butter

¼–½ cup (50–100 ml) whipping cream

1¾ cups (400 ml) crème fraiche

About 3.5 ounces (100 g) gorgonzola cheese, or preferred flavor

1 tablespoon concentrated meat stock

Salt and pepper

To serve

A crispy, colorful salad

Preheat the oven to 475°F (250°C). Pipe the potato mash along the edges of an ovenproof dish, around 8x12 inches, and broil in the top part of the oven for 5 to 10 minutes, or until it has some color.

Trim the tenderloins and cut them into ½-inch thick slices. Heat a frying pan with some butter and brown the meat for 1 minute on each side, or until cooked through. Add salt and pepper and place the tenderloin slices in the ovenproof dish.

Finely chop the shallot and fry in the same frying pan with the butter. Add the cream and bring to a boil. Remove the shallot by sieving the cream and returning the cream to the pan. Add crème fraiche, crumbled gorgonzola, and stock. Leave to simmer for 5 minutes, stirring occasionally. Season to taste with salt and pepper.

Drizzle the sauce over the pork tenderloin slices and garnish with lots of fresh parsley. Serve immediately with a crispy salad.
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SWEET AND SOUR STEW WITH CHILI AND PEPPER



Serves 4

If you prefer chicken you can just swap it, no problem!

1 yellow onion

Canola oil for frying

1 tablespoon tomato puree

1⅓ pounds (600 g) shredded pork (like pork loin)

1¼ cups (300 ml) water

½ cup (100 ml) sweet chili sauce

1 small red pepper, cut into strips

A can of bamboo shoots, around 7 ounces (200 g)

1 ring canned pineapple + 4 tablespoons pineapple juice from the can

1–2 teaspoons white wine vinegar

Salt and pepper

About 1 tablespoon cornstarch (optional)

Fresh cilantro to garnish (optional)

To serve

Jasmine rice

Cut the onion into wedges. Heat a frying pan with some oil and fry the onion until translucent. Fold in the tomato puree and fry for another minute.

Fold in the meat and fry until it has turned a nice color. Add water, chili sauce, pepper, and bamboo shoots. Cut the pineapple ring into bits and mix in together with the juice. Bring to a boil and leave to simmer for a few minutes, or until the meat is cooked through.

Add white wine vinegar, and salt, and pepper to taste. Thicken with cornstarch if you want a thicker consistency. Garnish with cilantro if you like and serve with jasmine rice.



[image: images]


HEAVENLY PORK CHOPS



Serves around 6

Perfect weekday dinner that tends to itself in the oven. Of course, it also tastes good!

6 boneless pork chops

Butter for frying

Salt and pepper

Barbeque seasoning

About ½ pound (250 g) fresh mushrooms

Sauce

1 cup (250 ml) whipping cream

1 cup (250 ml) crème fraiche

1 teaspoon sambal oelek

1 crushed garlic clove

1 tablespoon soy sauce

To serve

Boiled potatoes

Lingonberry jam

Lightly cooked spiralized or shredded carrot

Mache salad (corn salad) to garnish with (optional)

Preheat the oven to 350°F (175°C) and heat a frying pan with some butter. Fry the pork chops on both sides until they have a nice color. Season with some salt, pepper, and BBQ seasoning. Place the pork chops close together in an ovenproof dish.

Cut the mushrooms into quarters and spread evenly over the chops.

Whisk together all the ingredients for the sauce in a saucepan and bring to a boil. Drizzle the sauce over the chops and mushrooms. Leave the chops in the oven for 20 to 25 minutes, or until the meat is cooked through.
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