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Lorraine Morgan Scott is author of Makeup Secrets You Can Use at
Home, 12 Easy Ways to Tame Your Stress Monster, and Loving Myself
First: Overcoming Life’s Obstacles (Past, Present, and Future). In the last
three years of her Army career — she was a Senior Food Service Sergeant.
She studied cooking at both the food service course and the Army

Culinary Institute.

This cook book was developed when she saw the need in her son’s
eating patterns (eating out daily — usually at fast food restaurants) and

she knew he could create less expensive, and often healthier mealg{(

himself. This cookbook is dedicated to her son, Nathan.






