
#99 - The Lazy Genius Feeds a 
Crowd 
Hi, everyone! 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. Today is 
episode 99 - The Lazy Genius Feeds a Crowd! On Instagram - I’m @thelazygenius if you want 
to follow me, I share my meal plan every Monday on what is creatively known as Meal Plan 
Monday. So depending on what time of day you’re listening to this episode, you could pop 
over and see my meal plan in my Instagram Stories right now. I even have a little meal plan 
template you can screenshot and share with me and your own community to help you make 
those dinner decisions now and not lose your mind over them later. 


On many of my meal plans, Sunday involves feeding a crowd. I’m in a community group at my 
church that meets every Sunday night, and the folks in that group take turns hosting everyone 
and feeding them. Every time I post that I’m feeding a crowd, a dozen of you ask me how to do 
that. A lot of us love the idea of having a house full of people who are well fed and enjoying 
themselves, but the actual execution of it is really daunting. So let’s talk about that today. 


Before I do, I want to share something pretty incredible with you. This last week, we crossed 
two million downloads for this podcast. Two million! I can’t even comprehend that number. And 
it’s because of you. You might listen every Monday, a lot of you have legit binged the entire 
show and listened to all of them which is amazing, you share the show all over Instagram 
which I see and probably in places and in conversations that I don’t see. I’m just so incredibly 
grateful for how you guys have supported me and this show to the point where we’ve crossed 
a major milestone like two million downloads. And next week is the 100th episode! It feels very 
exciting right now. If you’re new to the show or old to the show and have never left a review on 
iTunes or what they now call Apple Podcasts, would you consider doing that today? You can 
even do it while you’re listening if you want. If you have an iPhone, click that purple Podcast 
app that automatically gets loaded on your phone, search The Lazy Genius Podcast, click the 
show, and then scroll down just a hair past the previews to Ratings and Reviews. You can just 
tap five stars and call it a day, or you can click the purple Write a Review link and actually write 
a few words about why you like the show. If you listen to other podcasts, you’ve heard how 
important this is, but I’ll confirm that it is important. It’s important if I want my show to be seen 
and listened to by more people which I do! One thing that feels right to say is that I don’t want 
this podcast to get another million downloads or have a ton of subscribers just because it’s 
fun. I want as many people to listen to this show because I believe that living like a Lazy Genius 
makes the world better. So many of you share your stories with me about how you’re more 
calm, you’re enjoying being in the kitchen again, you have a better handle on how to plan your 
days and manage your time, and those are things that make us better people as we move into 
the world. I want to keep living in that world, so the more Lazy Geniuses we have, the better. 
So if you can spare about ten seconds… I just did it, and searching and giving the star review 
takes ten seconds… I’d so appreciate a quick rating from you on this two million download 
celebration day. Thank you thank you!


Okay, let’s talk about feeding a crowd. Let’s start with how you’re feeling about it. We all, well 
most of us, really love the idea of having people over, especially a big crowd. There’s 
something so celebratory and community-ish about it. It’s a fun thing to be part of. But when 
you’re the host and feeding everyone and figuring out how things are going to go, the stress 
can quickly build. Here’s my advice to you. Start very small. Which sounds weird for feeding a 



crowd, but I’ll explain. If you see groups of people gathering at someone’s home or if you go to 
a large gathering yourself - and by large, I mean you have 8-20 extra people in your house - 
you think you can never ever do that but want to so badly. Start small. Maybe you have a 
particular crowd-type event that’s coming up and possibly looming in the distance a bit - a 
birthday party, a church small group, the soccer team dinner, a Thanksgiving meal - all of those 
are very distinctive types of feeding a crowd. You love the idea of everyone coming, but you’re 
scared silly of the number. Start small now. Have a couple of friends over or another family. 
Maybe two families if you’re pretty solid having just one family over. Basically think about the 
number of people you’re super comfortable or at least mildly comfortable having over for a 
meal and then upping it by a couple of people. I’m not saying if you’ve never had anyone over 
ever that you shouldn’t invite 30 people over for dinner the first time you cook, but I will say 
that it could be more stressful than you’d like. It likely will be incredibly more stressful than 
you’d like. So start small with where you are. If you have a specific event coming, build up to it. 
It’s like that Couch to 5K program but for dinner! P.S. If you want to have people over but don’t 
feel confident cooking, get food someone else made. Order pizza, get catering from a fast 
casual place, get some barbecue, have everyone bring an appetizer and you provide drinks 
and plates and all the other things. You don’t have to do everything unless you just love it 
beyond belief, including cooking the actual food. 


Now let’s talk about the actual food. Here’s one crowd-feeding trick that I want you to keep for 
all eternity. I want you to build up to four meals - two for warm weather and two for cold and/or 
rainy daysd. Then when you have people over, you’re not trying to decide a meal from scratch. 
It’s exactly like a mini list of brainless crowdpleasers except that these might not be quite as 
brainless just because there’s a bit more to juggle when it comes to feeding double-digit 
people, and you’re pleasing a literal crowd. But the idea is the same. dSo aim for four complete 
meals, and you can even include dessert. I’m going to give you a few of my favorite options at 
the end of the episode, and we’ll have as many comparable links to things I make in the show 
notes. So hold tight for those. But the point of this is to choose once. Choose your one, two, 
three, or four options, and those are your only crowd choices ever. Get comfortable there. And 
remember that if you’re like me and feed the same crowd on a regular basis like I do almost 
monthly for my church community group, they’re fine getting a rotation of food. People don’t 
care. They just want to feel seen and cared for and go away with a decent meal. Rarely do 
people only remember the food if they do at all, but they totally remember the experience. Just 
love people. You can do that by ordering Dominos every time. 


If choosing a limited number of meals feels oppressive and if you actually like dreaming up 
menu ideas (I totally get that), have a short list of crowd feeding rules, things that you always 
want to shoot for or not shoot for based on your crowd and what you’re after. For example, you 
can decide that you don’t want the cooking to take more than two hours total or you might love 
the excuse to spend all day on the food. You might choose that the meal will probably always 
be super casual or that it’ll probably always be a little bit special. You get to choose what 
makes sense for your brain, but find things you can decide now so you don’t have to decide 
later.


I want you to remember that there are two main goals when you have people over for a meal 
whether it’s one person or twenty. The first is to make them feel at home and seen. You want 
them to feel like you want them there. The second is to feel like yourself in the process. I feel 
like myself when I’m wearing an apron and putting people to work slicing bread and pulling 
stuff out of the oven while people sit at my counter and talk to me. It’s one of the happiest 
places ever. But that part might be the worst for you, so make sure you plan how you feed a 
crowd with those two goals in mind. Make your people feel wanted, and you need to feel like 
yourself. Whatever you need to do to accomplish those goals, do it. 




Okay, so feeding a crowd is the perfect opportunity to ask The Magic Question - what can I do 
now to make dinner easier later? Or even what can I do now to make life easier later? Definitely 
do as much prep before your people arrive as you can. I shoot for my hands to be off the food 
30-45 minutes before people get there. Things can still be cooking; I just don’t have to pay 
close attention to them. Other things to do now? Pull out napkins and cups. Pull the trashcan 
out of the cabinet so people can see it and don’t have to ask where it is. Run and unload your 
dishwasher so cleanup is easier for you or for anyone who wants to help. Have a sink of soapy 
water. Have two or three immediate answers to the question “how can I help?” when people 
arrive. All of those things make life and dinner easier later. Also, here’s a pro tip: Always plan for 
the cooking to take 45 minutes longer than you think just because feeding a crowd requires so 
much more volume than you’re used to. It always surprises me a little because the recipes you 
make for your family of four don’t feel like they should take double the time for feeding twelve, 
but they do. Assuming your meal isn’t one that’s gross if it sits for ten minutes (which is a meal 
you probably shouldn’t be choosing anyway to make your life easy), you can have your food 
done a teeny bit early to give yourself some margin for recipes that might take longer than you 
expect. 


Next up, let’s talk a bit more about timing, particularly a timeline. You think I’m nuts, but this is 
why most of us are so scared to feed a big crowd. It just seems like there’s so much to do and 
we can’t figure out how to make all the moving parts work. The way you do that is you make a 
timeline, but first you have to make a list. Write down everything that needs to happen. Every 
single task from marinating the meat to making the marinade to cutting the lettuce to oh wait I 
also need to wash the lettuce - all of it -  down to wiping down the toilet, turning on the lights, 
lighting any candles which always makes things cozy, playing music, emptying the trash, 
everything. Write it all down. Now leave space on the other side of the paper for your timeline 
or get a new piece of paper. To make your timeline, start with food, particularly any foods that 
need to be done by a certain time. So if you’re making lasagna and you want it to come out of 
the oven at 5:30pm and it takes an hour to bake, write down a little lower down the column 
because it happens later in the process take out lasagna at 5:30pm. Which means you need to 
write put in a lasagna at 4:30pm. Which means you need to write preheat oven to 375 at 
4:15pm. Okay? If the lasagna is storebought, move on. If you’re making it, you have other tasks 
to consider. When do you assemble the lasagna? When do you make the sauce and cook the 
meat and grate the cheese or whatever else needs to happen? Now hear this. The times 
themselves on your timeline are more important as you get closer to guests arriving on the 
actual day of the meal. Other stuff can be labeled “before lunch” or during the kids’ nap or 
Thursday or something like that. The detailed times are the most helpful on the actual day so 
you don’t forget something major or get behind and then feel frustrated and never want to cook 
for a crowd again. 


So keep going with your timeline. Just keep looking at your list and plugging tasks into spaces 
where there’s time. While the lasagna is cooking, you have an entire hour to do other stuff. Are 
you also serving a salad? Maybe that’s when you put it together. Pro tip: pour the dressing in 
the bottom of the salad bowl first and then put all the stuff on top. Then when it’s time to serve, 
you just toss it and nothing got soggy. Don’t forget, I’m a masterful salad maker ha not really 
but I do have an episode about making salad that’ll be in the show notes.


Are you seeing how this timeline comes together? And why it’s also important to have every 
single task on the task list? Because here’s what will happen. You’ll forget all the plates and the 
bathroom and your trash is full and suddenly your doorbell rings and you’re freaking out a tiny 
bit. Remember, you want your friends and guests to feel welcome, like you want them there. 
Sometimes it’s hard to communicate that when we’re stressed and apologetic for being behind 
or frazzled or any number of things. Of course you can be stressed and frazzled when people 
come; you’re not going to lose friends. It’s important for us to be real and open our doors in 
lots of personal states, but I know your desire is to see the people who come through your 



door and make them feel at home and not be distracted by all you left undone. Keep that in 
mind as you put together the entire timeline. Oh and huge final P.S. on this one. Please do not 
do all of this yourself. If you have a partner or kids, give them tasks on that list. In fact, it’s so 
helpful when we have our church community group over for me to ask Kaz to do these four 
things before 5pm or whatever it is. We’re all a team, and it’s helpful for him to know how we 
can actually do that well. So ask for help, not because you desperately need help but because 
your family is a team and you’re all having people over.


One last thought. I have a personal little routine before our church community group comes 
over. I make sure that all the food is ready to be put out to eat with enough time to do this. I 
walk through the house and make sure all the craziness is put away. I make sure the pillows are 
situated on the couch in such a way that people can actually sit down. I put on a playlist, I light 
any candles that are high enough to be out of reach of tiny hands since we have a million kids 
in our community group, I turn on all the lights because it often gets dark midway through our 
time together, so I make sure all the lamps are on even if they’re not needed right away, and 
open the bathroom door and turn on the light. The house and I are both ready to be available 
to the people I care about so much. You might enjoy having a little hospitality onramp, too. 


Finally, celebrate that you did it! If you’ve never done this and have always wanted to feed a 
crowd or at least feel like a decent human when it was over, it’s worth celebrating. High five 
yourself, mark that moment even in your head of how you feel during and after that process. 
It’ll help you see the next time the way you need to. Also I beg of you - beg of you - take 
people’s offer to help you clean up if there are any and definitely get your family involved in 
doing it. Whoever is involved, whatever you do, don’t you dare leave it until the next day. You 
will hate everything with the fire of a thousand suns when you wake up to a sink of soaking 
dishes in that nasty lukewarm water. Clean up right after amen. 


Now let’s run through my four favorite crowd-feeding meals. First, I adore breakfast for dinner. 
Breakfast makes everybody so happy, and you have tons of options. I’ll often have muffins or 
scones or something baked that I can make ahead of time, bacon cooked in the oven which 
you do on a sheet pan covered in foil and in a 380 degree oven until the bacon is cooked ro 
your liking which I have found to be the perfect temperature and process, a quiche or frittata, 
fruit like oranges or grapes or apples. Or a big breakfast casserole. Depending on the size of 
the crowd, you could even make something like waffles or pancakes to order and just hang out 
with your people. 


Another favorite meal is Change Your Life Chicken. I’m serious. It’s so easy, it can be scaled in 
huge ways with just more pans of chicken, and it’s Whole30 and Paleo compliant and all the 
things, so it’s great for a crowd with some dietary issues. Serve a green salad, maybe some 
bread for the gluten eaters, and make a pan of brownies. Done. 


A third favorite is a baked potato bar. You can bake a ton of potatoes and either have people 
bring toppings or just have some out, most of which can be made ahead of time or just 
assembled from stuff that’s already done. Sour cream, cheddar cheese, chopped broccoli, 
bacon, shredded rotisserie chicken, salsa, avocado, little cubes of ham, tons of soft butter, 
fresh herbs… so many options and super easy. 


And the fourth favorite which is a little more work or a little more expensive if you buy a bunch 
of stuff is a Greek feast. I don’t know what else to call it, but that’s what it is. I’ll marinate 
chicken in lemon juice and olive oil and bunch of herbs and then grill it either on skewers or 
just as pieces that I slice up after the chicken cooks. I’ll have hummus and tazatziki and naan 
bread and a big green salad and chopped cucumber and avocado and tabouli and maybe a 
lentil salad with capers and roasted red peppers and big chunks of feta. It’s a meal where 



people can build their plates in so many different ways, and it’s just delicious and a little bit 
surprising.


And an honorary mention is tacos. Cook a big pork shoulder, I’ll link to the recipe I love for that 
in the show notes, and then have a slew of toppings and salsas and chips and lettuce if people 
would rather have salad. Meals where you have a lot of beautiful components that people can 
customize is my favorite way to feed a crowd. 


Okay, that’s it! Check out the show notes, y’all, at thelazygeniuscollective.com/lazy/crowd to 
get links to all of these things; there will be a lot today. And thanks again for celebrating our 
two million download marker with me. Next week is our 100th episode! Such fun, and I’m 
honored you’re sharing this space with me. That’s it for today. I’m Kendra, and until next time, 
be a genius about the things that matter and lazy about the things that don’t. Bye! 

http://thelazygeniuscollective.com/lazy/crowd

