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Introduction 
 
Contrary to what the general public thinks, most authors 
would never be able to support themselves from their book 
sales. That distinction is reserved for a select few with 
names like King, Patterson, Roberts, and Evanovich. The 
rest of us hold down day jobs, sometimes more than one. 
Our writing becomes our second full-time job—or our third 
or fourth, for those of us who also juggle family 
responsibilities. 
 
But writers write because we have to. It’s in our DNA. 
Asking us to stop creating stories would be like asking us 



to stop breathing. The problem for us becomes carving out 
time to do that writing. Some of us rise early before the rest 
of our family members; others stay up way past the time 
everyone else has gone to bed just to type out a few 
hundred words each night. We write during our lunch hours 
and on public transportation to and from those day jobs. 
We scrawl ideas on napkins and scraps of junk mail and 
sometimes even on the backs of our hands if nothing else is 
available. 
 
Somehow in-between all our responsibilities we manage to 
complete our books. We authors are a resourceful bunch. I 
never realized just how resourceful until I started chatting 
with other authors about how they carve time out of their 
lives to write their books. That’s when inspiration hit—
again. 
 
I say again because last year I had an idea for a 
combination cookbook and advice book. Other authors 
thought it was a pretty good idea, and the result was Bake, 
Love, Write: 105 Authors Share Dessert Recipes and 
Advice on Love and Writing. After the publication of that 
book, many of the participating authors suggested I do a 
follow-up. 
 
That’s when I began thinking about all those ways we find 
time to write. Thus was born the idea for We’d Rather Be 
Writing: 88 Authors Share Timesaving Dinner Recipes and 
Other Tips. In this book you’ll find easy, nutritious main 
course recipes that require a minimum of prep time. Many 
are one-dish meals. For those that aren’t, simply add a salad 



or a cooked vegetable to round out the meal. 
 
The cookbook portion of this book is divided into six 
chapters—Seafood & Fish; Meat; Pasta; Poultry; Soup, 
Stew & Chili; and Vegetarian & Miscellaneous. However, 
as I divided the recipes up into the various categories, I ran 
into a dilemma. Do I assign the chicken chili recipe to the 
Poultry chapter or the Soup, Stew & Chili chapter? And 
what about the tuna pasta recipe? Does it belong with 
Seafood & Fish or with Pasta? With no clear-cut solution, I 
tossed a coin. So make sure you check out all the chapters. 
You never know where you’ll find that perfect dinner for a 
Tuesday night—or any other night of the week. 
 
Although these are all timesaving recipes, if you employ 
some of our authors’ cooking tips, you’ll save even more 
time—time you can spend writing or doing whatever it is 
you want to do—whether it’s spending more quality time 
with your kids, exercising, reading, gardening, or working 
at a favorite hobby. We authors aren’t the only people 
craving more time in our hectic lives. 
 
This book also contains tips for saving time in various 
aspects of your life beyond meal prep. The authors who 
contributed to this book are a rather creative and 
resourceful bunch. I’ve already implemented some of their 
suggestions, and I’m sure you will, too. 
 
For those of you who are writers, you’ll also find a plethora 
of great ideas to help you organize your writing life and 
your manuscripts. 



 
Finally, within the pages of We’d Rather Be Writing: 88 
Authors Share Timesaving Dinner Recipes and Other Tips 
you’ll be introduced to authors who write a wide range of 
fiction—everything from mystery to romance to 
speculative fiction to books for children, young adults, and 
new adults—and some who write nonfiction. Some of the 
authors write sweet; others write steamy. Some write cozy; 
others write tense thrillers. 
 
Some are debut authors with only one published book; 
others are multi-published and have had long publishing 
careers. Some are bestselling authors who may or may not 
be familiar to you, but being a bestselling author doesn’t 
mean they still don’t have to juggle that day job along with 
their writing. None of the authors featured in this book are 
named King, Patterson, Roberts, or Evanovich. 
 
So flip through the recipes, find something to whip up for 
dinner tonight, then while your meal is cooking, sit back 
and get to know us. Read our bios and our tips. We hope 
you’ll find some new recipes to try, some new authors to 
read, and some new tips to save time in your busy lives. 
 
If you enjoy We’d Rather Be Writing: 88 Authors Share 
Timesaving Dinner Recipes and Other Tips, please consider 
posting a review. And if you discover some new favorite 
authors, please tell your friends about those authors and the 
books you’ve enjoyed. Word-of-mouth is an author’s best 
friend, and we count on our readers to provide it. 
 



Bon appétit! 
Lois Winston 
 
 
 
 

!Meat Recipes"  
 

Judy Alter’s Sloppy Joe 
 
Prep time: 20 min. 
Cooking time: 30 min. 
Serves 4 
 
1 lb. ground beef 
15 oz. canned beans (any variety), rinsed and drained 
1/2 cup onion, chopped 
1/2 cup celery, diced 
2 T. bacon drippings or vegetable oil 
1/2 cup ketchup 
1-1/2 T. Worcestershire 
Dash of Tabasco sauce 
1 tsp. salt 
1/8 tsp. pepper 
1/4 tsp. oregano 
1/4 cup dry red wine 
1 T. A-1 sauce (optional) 
 
Cook onion in bacon drippings or oil. Add beef and brown. 
Add remaining ingredients and simmer 20-30 min. 



 
Serve either on buns or in bowls like stew. Leftovers freeze 
well. 

~*~ 
An award-winning novelist, Judy Alter is the author of six 
Kelly O’Connell Mysteries (Skeleton in a Dead Space, No 
Neighborhood for Old Women, Trouble in a Big Box, 
Danger Comes Home, Deception in Strange Places, and 
Desperate for Death), three Blue Plate Café Mysteries 
(Murder at the Blue Plate Café, Murder at the Tremont 
House and Murder at Peacock Mansion,) and The Perfect 
Coed, the first book in her Oak Grove Mysteries. 
 
 
 
 
Donnell Ann Bell’s Taking it Easy—Go Write that 

Scene—Pot Roast 
 
One of the hardest things to do for a writer on deadline or 
engrossed in a great scene is to stop and think, what’s for 
dinner? For pot roast lovers and those who want leftovers 
here’s a great, easy recipe that makes family and friends 
believe you’ve spent hours in the kitchen. 
 
Prep time: 5 minutes 
Cooking time: 3-5 hrs. in oven or 6-8 hrs. in slow cooker 
Serves 4-6 
 
3-5 lb. pot roast 
1 pkg. Au Jus seasoning 



1/2 cup water 
1 T. oregano 
Crushed garlic, to taste 
1 onion, sliced 
10 sm. red potatoes, halved 
1 bag baby carrots 
1 pkg. sliced mushrooms 
 
Center pot roast in baking dish or in a slow cooker. (Note: 
if using slow cooker, use a liner for faster cleanup.) 
Sprinkle the packet of Au Jus seasoning on top of the roast. 
Add water. Surround with potatoes, carrots and 
mushrooms. Top with oregano and crushed garlic. Spread 
onion slices throughout. 
 
Cook 3-5 hrs. at 300 degrees or in slow cooker on low 6-8 
hrs. Slow cooking creates tender meat and vegetables. 

~*~ 
Bestselling author Donnell Ann Bell grew up in the 
Southwest and today calls Colorado home. A homebody at 
heart, she concentrates on suspense that might happen in 
her own neck of the woods, writing “suspense too close to 
home.” Her books have won or been nominated for several 
prestigious writing awards. Titles include The Past Came 
Hunting, Deadly Recall, Betrayed, and Buried Agendas. 
	  


