
#65 - The Lazy Genius Summer 
Strategy, Part 4
Hi, guys! You’re listening to The Lazy Genius Podcast! I’m Kendra, and I’m here to help you be 
a genius about the things that matter and lazy about the things that don’t. We’re finishing up our 
series on creating a summer strategy, and today we’re going to talk about food. Cooking during 
the summer, at least for most of us in the US, is a struggle. It’s really hot, so we don’t want to 
turn on the stove all the time. A lot of people use a grill in the summer, but what if you don’t have 
a grill? Plus summer is made of days staying late at the pool or coming home right at dinner 
time to panic and no food. 

This episode is going to be short, but we’re going to look at a few strategies to help make food 
in the summer a lot easier. 

The first point I want to make is a perspective shift for summer food. Summer isn’t a meat and 
three sides kind of season. Most of us are snacking throughout the day and don’t want to eat a 
heavy meal at 6pm anyway. If you have a spouse who just doesn’t call it dinner if it doesn’t have 
a meat and three sides, I would encourage a loving conversation where you communicate that 
you can’t maintain that kind of dinner standard in the summer and that it’s okay. Your spouse 
can be mature about not eating braised short ribs for a couple of months. So let’s shift how we 
see dinners. 

A lot of folks say that summer is the season for salads, but if you have little kids, that’s not really 
an option. Very few kids choose salad, and those of you who have those magical children, I am 
genuinely impressed and covet your children’s palates. So what does the average family do in 
the summer? I’m going to run through a few ideas. 

Number one, you want foods that cook quickly or don’t have to cook at all. Flatbread pizzas 
under the broiler for a few minutes as opposed to turning the entire oven on. Proteins that can 
saute really quickly without adding a lot of heat to the house - chicken cut into small pieces, 
shrimp, fish which cooks in just a couple of minutes. Or on the other end of that spectrum, cook 
a giant piece of meat like a pork shoulder in the crockpot and use it for several meals. Things 
like tacos, rice bowls, lettuce wraps. And rotisserie chickens are magic during the summer. 
Costco sells them for five bucks, they’re super tasty, and you can do just about anything with 
them, including just eating the chicken as is. Toss leftovers in barbecue sauce and pile onto 
hamburger buns. Make chicken salad. Use it for tacos, all the things.  

Another perspective is to have picnic dinners. I think I first heard this term from Emily Freeman, 
but it’s those dinners where you pull out deli meat, salami, cheese, bread, a pint of strawberries, 
a leftover tub of potato salad from the church potluck. Pull all out the foods and have a simple 
but delicious meal. Again, dinner doesn’t have to be meat and three. Plus grazing as a family is 
a lovely way to connect with each other. 

I mentioned this in the last episode, but as counterintuitive as it sounds, I think that the summer 
is even more of a time to plan your meals. The only exception to this is if you don’t have kids or 
a large family to feed and love fresh vegetables. In that case, eat all the tomato sandwiches and 



corn on the cob that you can handle and call it a day. But for those of you with families to feed 
and lax schedules to work with, planning your meals is crucial. The plan doesn’t mean it has to 
happen, but it gives you a starting point. So your first step is to prioritize planning. You can start 
with the food - whatever looks good at the farmers market and prepare simple meals from there 
- or you can start with recipes, make a shopping list, and go to town. However you do it, 
planning your meals every few days is so helpful in the summer. 

The next step in beating the heat and the pressure of getting dinner made fast is to either cook 
dinner in the morning or a bunch of dinners all at once, or at least have them decently prepped. 
The meal doesn’t have to be fully cooked, but anything that needs roasting and requires a lot of 
heat or time, do it all at once or early in the day before things get too hot. An option might be 
sauteeing a big pan of ground pork with onions and green peppers seasoned simply with salt 
and pepper. When it’s time for dinner, reheat half of it in the microwave for lettuce wraps and 
rice (picky kids can skip the lettuce part and just eat the meat over the rice), and then use the 
other half for burritos the next day. If you plan your meals and list out all the things you can do 
beforehand that will reheat just fine, do them all at once and have dinner ready literally five 
minutes after you get home from the pool. And if your kids were part of that cooking process, 
maybe if you have a weekly food day, everybody knows what to pull out and how to get dinner 
together. It’s another chance for connection. Of course there will be days where you want 
everybody out of the kitchen and being patient with tiny hands or complaining attitudes is just 
too much. I get it, and you’re not a bad person for not wanting to engage in connection over 
dinner prep every night. But taking small steps in that direction might surprise you. 

The next step is to use your appliances wisely. A rice cooker or Instant Pot would be fabulous in 
the summer. We have a rice cooker and not an Instant Pot, but the rice cooker doesn’t create 
much heat at all, and it provides a great foundation for a lot of meals. You can make a lot of rice 
at once and reheat it later; a rice cooker is a smart summer appliance. A crockpot is an obvious 
choice here, too. I’m not a huge fan of the crockpot just because I rarely get the kind of flavor I 
do from a Dutch oven, but that really comes down to the meat or vegetables being seared and 
seasoned before entering the crockpot. If you sear your meat and season and saute your 
vegetables really quickly in the morning, your crockpot meals will still be ready for you at the 
end of the day but will be extra tasty. Another small appliance that might come in handy is some 
kind of sandwich press if you have one lying around from a Black Friday sale three years ago. 
Make quick sandwiches that are custom made for everyone in the family. Summer is the time to 
have pieces of a meal, and let people choose what to include. Again, sandwiches, tacos, rice or 
grain bowls, flatbread pizzas… most of the ingredients can be prepped way early, so all you 
have to do is take stuff out and heat something quickly on the stove or in the microwave. And 
while a teapot isn’t an appliance, it’s definitely something you want to use this summer. Pasta is 
such a staple in our house, but boiling an entire pot of steamy water at 5 o’clock doesn’t sound 
appealing. Even if I cook the pasta in the morning, it’s still a lot of heat to boil a pot of water. 
That’s where your teapot comes in. Boil a kettle of water and then pour it into your big pasta pot. 
You could either put half the water in the pot and boil it while you boil the kettle or do the kettle a 
couple of times. Either way, the process is way faster in the kettle, and the steam and heat are 
contained better. Use your teapot to boil water for pasta, y’all.

One of my favorite summer meal strategies has nothing to do with appliances or even food; it’s 
to include other people. Get together with another family or two and share the cooking. Do it 
often! Swap weeks of who’s hosting and share the load of the meal. Everyone wins. You can 
naturally move slowly and connect while kids play if there are kids and adults chat, plus the 



cooking experience is way more fun. I highly encourage some kind of summer supper club if 
you’re up for it. And finally, if you have teenagers, have them be responsible for one or two 
dinners every week. If they don’t know how to cook, teach them one recipe and they can cook 
that recipe anytime it’s their turn. Remember that the summer gets to be slower, so don’t push it.  
Connection is the key, and that’s a great way to connect. 

So there are a few thoughts about summer food! I’m going to put a lot of these tips in the 
summer guide blog post that’s available to read today! It has so many more ideas and tips that 
weren’t in any of the podcast episodes. Plus I have a recipe up for one of my summer dishes. 
It’s super simple and tastes better warm or room temperature than it does hot. The perfect 
dinner to make in the morning. You can find all of that at thelazygeniuscollective.com/blog/
summer. 

Thanks for listening, guys! I sincerely hope you have even a sliver of a fresh perspective on 
your summer this year. Yes, we want to survive it, but maybe we can even enjoy it. Remember 
that connection is key, so be willing to let some stuff slide in order to connect with the people 
around you. Until next time, be a genius about the things that matter and lazy about the things 
that don’t. See you next week!
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