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Disclaimer

Reasonable care has been taken to ensure that the information presented in this
book is accurate. However, the reader should understand that the information
provided does not constitute legal, medical or professional advice of any kind.
No Liability: this product is supplied “as is” and without warranties. All
warranties, express or implied, are hereby disclaimed. Use of this product
constitutes acceptance of the “No Liability” policy. If you do not agree with
this policy, you are not permitted to use or distribute this product. Neither the
author, the publisher nor the distributor of this material shall be liable for any
losses or damages whatsoever (including, without limitation, consequential loss
or damage) directly or indirectly arising from the use of this product. Use at
your own risk.
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Maybe you have tried cooking before with the result of burnt, unrecognizable
food or maybe, you simply don't have the patience to wait on a slow cooker to
cook your meals. Do not give up on cooking! Below are some tips to help you
make a variety delicious meals to share with family and friends!

To sear a rib-eye, T-bone, strip or other steak to perfection even when you can't
fire up the outdoor grill, flip a cast-iron skillet over and broil the steak in your
oven. Heat the skillet in a hot oven prior to placing the steak on its surface, and
cook to your preferred level of doneness.

Learn to enjoy brussels sprouts. Not many people enjoy brussels sprouts if they
are cooked in the traditional manner of boiling them. Sprouts can be delicious
if you try different methods of cooking, such as roasting them with carrots and
parsnips for a delicious side dish. They are delicious if pan-fried with bacon.
These cooking methods give them a nutty flavor. Always choose small brussels
sprouts, as the larger ones tend to be very bitter.

Make sure you are storing your spices in the right place. Many people store
their spices right above their stove or near a light source. To stay fresh, put
them in dry and dark spot that is cool. Humidity can also destroy spices so keep
those several factors in mind.

When preparing food in the kitchen, always remember to wash your hands with
soap and warm water before touching food, or anytime you handle raw meat,
fish or eggs. In addition, you never want to put cooked food on plates, counters
or any other surface where these raw meats have been unless they have been
washed with hot, soapy water.

To make perfect deviled eggs, ensure the yolk is evenly centered within the egg
by spinning the egg on a flat surface before boiling. Place an egg, lengthwise,
on the top of the kitchen counter and gently spin it a couple of times. The
spinning action helps center the yolk within the shell. This method helps create
perfectly-formed deviled eggs.
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When you are using herbs and spices make sure that you store them correctly
to keep the, fresh. Since humidity is a spice's worst enemy, make sure to keep
them in air-tight containers. Also, keep them in a dark place, as light can also
negatively affect the taste of your spices.

On a Sunday, try to make a meal whose leftovers you can eat during the week.
For instance, save any left over roasted beef and make it into a sandwich on a
week night. Not only does this help you save time by not having to cook, but it
is a good way to not waste food.

Whether you're trying to make fancy dishes for the holidays or quick,
economic meals for you and your family, the tips above will help you brush up
on your cooking skills so you can make delicious meals! There are millions of
recipes from every culture for you to try, so start cooking today!

Learn The Best Cooking Tips And Tricks Here

A general saying that has been passed down for many generations is that if you
like to eat, then you need to know how to cook. Many people like to eat food,
but not all of them know how to cook. The tips found in this article will help
any food lover who wants to cook.

When you open up a can of fruit cocktail and drain the juice off do not pour it
down the sink! Save that juice in a cup and freeze for when you are baking. It
1s great to use in a recipe instead of water for some extra flavor in your goods.

Learn the fine art of making sauces. You do not need to be a saucier to make
great accompaniments to your meats and pastas. The art of sauce is ancient,
and all the methods that have perfected the process are available to you now.
Seek traditional sources to make the best sauces.

Keep it familiar when you are having guests. Cooking can quickly go from fun
to entertainment disaster when you try too many complicated things at the
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same time. A good rule of thumb successful cooks follow is to never-mix a
new ingredient and new recipe in the same meal.

One of the things that you will need to make sure of is that you do not store
your spices above the stove, as this can reduce their quality upon use. Store all
of your spices in a cool temperature to maximize the level of flavor that you
taste upon consumption.

If you are looking to reduce the sodium content of the meals you cook, take a
careful look at your spice shelf. Many prepared spices are surprisingly high in
sodium, whether or not they have a salty taste. And of course, avoid adding
regular salt. Look to natural herbs and simpler spices to add flavor without
sodium.

To have meat stock on hand, freeze it in ice cube trays. Homemade stock is
delicious and cheaper than ready made. Two large cubes is equal to 1/4 cup of
liquid stock. By freezing your stock, you can make large batches of your own
and then it will be on hand when you need it.

It is possible to cut back on the amount of calories that are in your favorite
dessert by simply using applesauce in the recipe. Many recipes call for
unhealthy ingredients that add tons of calories to a desert that really are not
needed. Applesauce will add sweetness to the dessert with adding tons of
calories.

If you are new to cooking, remember that there are great meal kits that you can
use to save time and avoid a taste mishap. Meal kits are designed to offer a
quicker method of creating a meal, while ensuring that those that need a great
meal idea have all they need to make a delicious meal that is completely fail
proof.

As stated before, you must know how to cook food if you like to eat food.
Although not everyone knows how to cook food, it is easy to learn. If you
follow the tips found in this article, then you can know how to cook to feed
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your hunger needs.

Learn To Cook Like A Pro With These Tips

You've probably cooked thousands of meals in your lifetime. Did you enjoy it?
If not, why not? Cooking can be a great way to de-stress and a fun way to
express your creativity. Here are a few cooking tips to spark excitement so that
every time you step in the kitchen, you've got something new to try.

Store herbs and spices in your cabinet or pantry if they offer a cool, dry area.
Many people keep their spice rack out near the stove or on the wall over the
stove. These locations offer too much light, humidity, and heat, which can
deplete the flavor of the seasonings. Avoid these exposed areas, and look for an
optimal location out of sight.

Try to store spices in dark, cool places and do not store them above your stove.
Places that are bright, humid and hot, can cause your spices and herbs to lose
their flavor. A good place to put them would be inside of a pantry or in your
kitchen cabinets.

Cooking pasta a minute short of its full cook time. When you short the cook
time on your pasta you can finish the cooking process when mixing with the
sauce. This will prevent your final steps in the dish from overcooking the pasta
and destroying its texture or shape. Your dishes will maintain an inviting look
this way.

To keep your burgers flat, indent the middle of the burger with your thumb,
nearly leaving a hole, before frying or grilling the patties. As the meat draws up
and shrinks while cooking, the indentation will close itself, leaving you with
flat burgers instead of small patties with extra thick middles.

For pasta that is cooked perfectly all the way through, do not place it the in
water until the water is boiling. Pasta cooks from the outside in, so to keep
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your pasta all one texture you need to cook it at the same consistent
temperature from the beginning to the end.

Preparation is a very important part of cooking. You want to make sure you
have every item you might need. You also want to make sure you have all the
supplies you might need. You don't want to be in the middle of a dish and find
out you are missing something important.

If you would like to know more about cooking, do not be ashamed to go to
cooking classes. These classes can give you some really good ideas to increase
your cooking skills. Many locations offer cooking classes at reasonable prices
and some even give you supplies that you can bring home with you.

Don't let extra eggroll and wonton wrappers go to waste! They are great for
making simple homemade baked chips. Cut the wrappers into chip size shapes
and place on a greased cookie sheet. Spray the wrappers lightly with cooking
spray or oil. Top with your favorite flavoring such as savory garlic salt, or
sweet cinnamon sugar, and bake until crisp.

Cooking doesn't have to be humdrum and boring. It's a chance to shape your
family's nutrition, as well as to relax and create. Cooking can be much more
than mixing ingredients together. Since you have to cook anyway, why not
learn to enjoy it? Follow these tips and start having fun in the kitchen.

Learning How To Cook Will Save You Time And Money

Is cooking a scary frontier for you? Are you nervous about entering your
kitchen, remembering a previous disaster? If this is you, never fear! Plenty of
people have trouble with cooking, and all it takes is a little practice and proper
education to cook like a pro! Read on to find out how.

For the most beautiful homemade chocolate chip cookies, do not add all of the
chocolate morsels into the mix! Save about a quarter of what your recipe calls
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for until after the cookies are all arranged on the cooking sheet, then add them
evenly to the tops of the dough drops to create bakery looking, perfect
chocolate chip cookies!

Cook biscuits on a stick! You can use the dough from canned biscuits or
homemade to make improvised bread over a campfire. Just stretch the dough
out in to a thick string and wrap it around the end of a stick. Bake it slowly
over the coals of a campfire just like you were roasting a marshmallow!

Rub your hands against your sink after cooking with garlic. Garlic can be an
undesirable smell to have cling to you. It might sound a bit odd, but next time
you are cooking with it, rub your hands against your sink. If your sink is
stainless steel, it should remove the smell.

Here is a cooking tip that will make your life easier on nights and weekends.
When cooking, save any sauces leftover from cooking by pouring them into ice
cube trays. When you need to use the sauce cubes, simply pop them out of the
tray and reheat them in a sauce pan for a quick sauce without all of the cook
time.

Take chances when you want to become a better cook. Do not be intimidated
by recipes that seem complicated. Usually if you break the process down, and
only focus on one item at a time, you will get through any recipe fine. Make
sure you read the whole recipe once before you begin.

To make smooth and creamy mashed potatoes, place hot potatoes in a food
ricer. After pushing them through, blend them with butter and hot milk. Finish
up with an electric beater. This will keep your potatoes free of lumps, and will
leave them tasting light and delicious. For extra creamy potatoes, add more
butter.

If you are a horrible cook, try a crock pot. Getting used to crock pot cooking is
easy, hard to mess up and there are tons of books and articles on how to use a
crock pot. Crock pot cooking is almost fool proof and is very helpful for a busy
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family.

You should use nonstick cooking spray when cooking a meal or snack. The
nonstick cooking spray keeps food from sticking to a pan without adding
unneeded fats and calories. There are some sprays that are flavored, so that you
can get the same flavor as if you had used butter.

As was said in the beginning of this article, cooking is all about education and
practice. This article has given you the building blocks to become a better
cook, now all you have to do is practice, practice, practice! Soon you'll be
making great food that you'll love to eat!

Little Tips For Big Improvements In The Kitchen

You want to impress somebody that you care for greatly, but your cooking is
currently suffering greatly. Not everybody is born a great cook, but anybody
can learn. Here are some great tips for ways that you can look like a great cook
even if you have little to no experience.

Whenever you make stock for soups or stews, make it in large quantities, and
freeze the extra. That way, the next time you want to whip up a quick soup or
stew, the most time-consuming part is already done. You just have to pull a bag
from the freezer for a quick and delicious meal.

Do not flip your food too often. Flipping not only affects the sear on a piece of
meat, but it can cause delicate foods to break and may cause the breading to
slip off of pan-fried foods. Wait until the food slips easily off the pan or the
food is halfway through its cooking time so that you only need to flip it once.

If you can't purchase fresh legumes, commonly called beans, your options are
dried or canned servings. However, canned beans will contain extra salt and is
never desirable. To reduce the salt in canned legumes, just rinse with cold
water to wash away preservatives and salt. Be sure to read the instructions on
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the dried legumes so that they will reconstitute back to their original
plumpness.

Fresh herbs can add a great deal to most recipes. Herbs can be tricky to handle,
though, because they need to be chopped so finely. Sprinkling salt over the
cutting board before chopping herbs can cut down on mess. The salt
encourages herbs to stick to the board instead of flying off.

To have meat stock on hand, freeze it in ice cube trays. Homemade stock is
delicious and cheaper than ready made. Two large cubes is equal to 1/4 cup of
liquid stock. By freezing your stock, you can make large batches of your own
and then it will be on hand when you need it.

If you are planning on grilling, make sure that you take your steaks out of the
freezer at least one hour before you cook so that they can match the room
temperature. This will allow you to cook them easier and achieve the quality
that you are looking for, by cooking them on the grill.

A salad spinner can be a great addition to your kitchen. It will help to spin the
water out of your lettuce so your salads aren't soggy and droopy. Salad
spinners are inexpensive and can be found at most discount stores. They're also
small so they store easy.

In conclusion, if your cooking has a lot to be desired it is time to turn that
situation around. As long as you apply yourself, you can pretty much do
anything. Hopefully the tips and tricks provided in this article will help you to
make that delicious meal and have everybody talking about your great meal.

Read These Tips To Cook Like Your Favorite Chef

Becoming a better cook can be accomplished with a little time, patience and
following a few simple steps. The basics of cooking are easy to master and
accomplish. In order to cook meals and dishes that will make your friends and
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family say "Wow!" you need to try these simple steps and you can be on your
way to being the best cook you can possibly be.

When you are making fish or meat, make sure to sprinkle seasonings equally.
You can compare the sprinkling to falling snow. By doing this, you are
avoiding clumping. Also, the spices will be spread evenly so that one side of
the meat or fish does not have more seasoning than the other.

Always keep a variety of canned goods in your pantry. Canned corn, both
creamed and whole kernel, is a particularly tasty dish by itself. So too are green
beans. All you have to do is drain the water, add a bit of butter, and you have a
side dish on the table in less time that it would take you to cook a TV dinner.

Before grilling any foods, make sure your grill is clean. A dirty grill surface
can cause many problems. Excessive smoking, soiling of flavors, potential for
bacterial illness, not to mention being a fire risk, are all side effects of a filthy
surface. Clean your grill with a wire brush often for best results.

Always add oil to the side of the pan when sautéing. If you find that you need
more oil in your pan while you are cooking, never put it right in the middle.
Add it to the side of your pan. That way, it will be sufficiently heated by the
time it reaches the food.

To cook healthier, try replacing highly refined goods with whole-grain
alternatives when you bake. Enriched white flour and other such refined grain
products are low in nutritional value. Even replacing a fraction of them with
natural whole-grain products will improve the healthiness of the finished dish.
Consult packaging directions for specific replacements; whole-grain products
do not always replace refined ones at a 1:1 ratio.

When you learn to cook for yourself, do not be afraid of cooking in large
batches. The freezer becomes your friend once you are making your own
meals. Surplus food that you prepare, but will not use immediately, can be
stored almost indefinitely in your freezer. Cooking in large batches is the best
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way to maximize the utility of your cooking time.

Use your freezer to firm up supple meats. When cutting bacon or pancetta into
thin strips used to lard other meats, put them in the freezer for 10-15 minutes to
make the meat firm before cutting. This will make it much easier and much
less messy to cut into pieces that you can work with.

After trying these steps, you should be well on your way to being a much better
cook. The great thing about these tips is that if they don't work the first time
keep trying and you are sure to get better. You should notice the difference
right away and your friends and family will thank you.

Restaurant Guide for the Health Conscious

Do you want to try out that restaurant but you’re on a diet and you don’t want
to feel guilty eating those mouth watering dishes? You shouldn’t worry - there
are plenty of options that you can take without gaining extra pounds.

These may help you in choosing delicious yet guilt-free foods from your
favorite restaurants.

American Fast Foods

On the go people or those that prefer fast, convenient and relatively cheap
foods — or what’s popularly known as fast foods. Fast foods are a no-no if
you’re on a weight loss program. Basically, foods available are either
swimming in oil, saturated with calories and grease or just plain empty carbs.

Fast foods are often served in huge serving — physically and calorie-wise. If
you just can’t exist without shoving down a slize of pizza down your throat
despite trying to commit on losing weight, then at least mind the portion. Eat
just a tiny portion once in a blue moon just to satisfy your craving. Better yet,
that plain burger can serve as your prize— you know, for sticking to your
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program for a certain amount of time.
Eventually, you will outgrow this craving and break your ties with fast foods.
Italian Foods

“Red always scores over white.” You should know that if you love eating in an
Italian restaurant. So instead of picking a creamy carbonara topped with bacon
bits, choose the seafood spaghetti. Tomato sauces are much lower in calories
and fat. You can also order a tomato soup for an appetizer. This can easily fill
you up causing you to eat less on the main course.

Italian foods are pack with empty carbohydrates and are quite heavy so mind
the portions. Stick to one Italian meal a week to lay off on the carbs. Try to
choose grilled, baked, broiled, poached, steamed or dry-sautéed items on the
menu. There are less fat in these food preparations. Eat foods that are flavored
with fresh herbs instead of those with butter and oil.

Mongolian Food

This is the best option for health conscious people. The food preparation used
in Mongolian dishes is commonly the casserole type or the one pot cooking
where all the ingredients including meat and vegetables are cooked together.
Japanese Food

Sushi, miso soup, sashimi and kani salad are few of the favorite Japanese foods
a lot of people enjoy. Japanese dishes are also good for people engaged in a

healthy diet.

Thai Food

They offer spicy, low calorie and light foods topped with tasty herbs. It is also
good in maintaining a healthy diet.

page 15/ 37



Cooking Tips Primer 2
Cooking Tips Articles

Chinese Food

Stir fried foods are never healthy. Chinese dishes are commonly stir fried
which makes it not as healthy as the other Asian foods. But their green tea is
known in keeping those fats off your system.

Filipino Food

Most Filipino foods are high on fat and calories. So instead of choosing oily
and meaty delicious dishes like Pork Sinigang, Lechon, Pork Adobo and a lot
more, try to order something with vegetables like Chicken Tinola, Pinakbet and
lumpiang ubod. You can also substitute brown rice for white rice or just limit
the white rice in one cup.

You should always keep in mind that self control is the best tool to achieve
your perfect shape — from burning calories to choosing the right food and
maintaining a healthy lifestyle.

Simple Cooking Tips To Make Life Easier

In today's declining economy, there is a bright spot for families. More and
more people are cooking at home instead of eating out. Cooking food at home
can bring families together. The enjoyment of a shared meal is an important
aspect of our social natures that dates back to the beginning of time.

Buy your food at fresh markets. Food you buy from farmer markets and private
gardens is going to be healthier for you. These foods are often free of the
harmful chemicals that infect out mainstream grocery supply. Look out for the
health of yourself and your family, and your cooking will automatically be
better.

To avoid wasting chipotle peppers when you need only a couple from a can,
puree the remaining peppers and adobo in a blender or food processor, then
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transfer the puree to an ice cube tray lined with plastic wrap and place it in the
freezer. When the puree is frozen, move the cubes to a freezer bag. You can
use the chipotle cubes in soups, sauces, taco meat and more.

Avoid dry sandwiches by making sure the spread reaches every corner of the
bread. Whether its mayonnaise or a cucumber cream cheese spread, it rids the
sandwich of the dry taste of bread, meat and cheese. A quick dollop in the
middle leaves only a well moisturized middle and less flavored and prepared
edges.

Tin foil 1s indispensable for campfire cooking! You can make hobo meals
either at the campsite or before you ever leave home. Just lay a serving of your
meat of choice in the middle of a large square of aluminum foil. Garnish it with
some cubed potatoes, onions, celery or whatever vegetables you like. Fold the
tinfoil around the packet of food and cook it right on the coals!

When baking or roasting, use olive oil to seal the outside of meats so that juices
are less likely to escape during the cooking process. Be sure and cover both
sides of the meat that you are cooking before seasoning. The olive oil will coat
it nicely and also add some flavor.

When shaving vegetables for dishes such as a vinaigrette or a salad, use a
coarse microplane, also known as a grater or zester, to grate them into smaller
pieces. The flavors of the vegetables are truly unlocked when grated with the
microplane.

When you learn to cook for yourself, do not be afraid of cooking in large
batches. The freezer becomes your friend once you are making your own
meals. Surplus food that you prepare, but will not use immediately, can be
stored almost indefinitely in your freezer. Cooking in large batches is the best
way to maximize the utility of your cooking time.

Food and family are almost synonymous. Whether it's the holidays, or just the
evening meal, it is a wonderful thing to see the return of the home cook. The
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shared act of cooking a meal can only strengthen our families and improve our
overall health in this society.

Super Tips For Cooking At Home

Some people feel that you must be born with the gift of cooking to excel at it.
But that isn't so. By educating yourself and immersing yourself in the subject
of cooking, it can become something that you get better at. This article can help
you to develop your skills and add to your confidence in cooking.

If you want a delicious meal with little effort, try a roast dinner. Simply chop
up some vegetables: carrots, potatoes, onions, and peppers all work well. Add a
piece of meat with a little oil and seasoning. Roast at 400 degrees for about an
hour, or until the meat is thoroughly cooked. That's easier than you thought!

Try mixing course sea salt with a little bit of olive oil for added flavor instead
of regular seasonings on your lettuce. Combine it with vinaigrette and you'll
have a great tasting dinner salad or a nicely dressed lunchtime treat. The
mixture will stay crunchy and stable on your crisp greens.

Here is a cooking tip that will make your life easier on nights and weekends.
When cooking, save any sauces leftover from cooking by pouring them into ice
cube trays. When you need to use the sauce cubes, simply pop them out of the
tray and reheat them in a sauce pan for a quick sauce without all of the cook
time.

Damp paper towel and a plastic bag can extend the life of your greens. If you
wrap your fresh herbs or fresh greens with a damp paper towel and then place
them in a plastic bag, they will last longer. They will normally stay fresh three
to four days longer if you do.

You can prepare minced garlic ahead of time to be ready to use. Simply mince
the garlic as normal and spread in a small pan. Freeze this pan until the garlic
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begins to become solid, at which point you take it out, and slice it into cubes.
Place these cubes in a plastic bag and store in the freezer. When you are
sautéing vegetables or preparing food later, you can use a cube or two of this
prepared minced garlic. The heat from the frying pan will melt the garlic, and
the result is quick and easy garlic with a fresh flavor.

You should cook chicken stew if you need to make a quick meal. Take a carton
of chicken broth and put it in a large stock pot. Add cooked shredded chicken,
diced potatoes, carrots, green beans and onions to the pot. Season to taste and
cook for three hours on low. It is a tasty meal that does not take a lot of work.

When storing items in your kitchen, you will want to make sure that they are
stored in containers that are airtight and closed tightly for two reasons. While
most foods will go stale having constant exposure to air, another big fear is that
the product will be taken over by bugs.

It has already been said that you don't have to be born with the gift of cooking.
It is something that you can educate yourself about and learn to enjoy as you
go along. Hopefully this article has added to your knowledge and has enhanced
your ultimate enjoyment of cooking.

Super Ways To Become A Super Cook

Cooking may not be for everyone, but if you feel it is for you, you should be
getting more information and advice to ensure you are getting some good meal
ideas together. There are various things to consider when cooking, so use the
advice in this article to understand better what role you are taking on.

Always continue to taste test all of your food as you cook them. Cooking a
sauce, and you're not sure if it needs more salt? Just taste it and you'll know
right away. Getting into a habit of testing all of your foods will keep you from
accidentally over-spicing or under-spicing it.
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Cheese 1s one of the best things that you can add to pastas and different types
of meats. If you are making pasta, do not forget to buy grated cheese and put it
on the table for people to add to their dish. This will improve the quality and
texture of the meal.

To improve your cooking preparation time, their are many tools of the trade
that can help. For example, there are many devices that will help you chop
faster, slice faster, and grate faster! It is beneficial to do this because the less
time you spend preparing, the more time you are cooking and eating!

When freezing meat it is important to use freezer bags. Meat will get freezer
burn if it is not properly stored. Meat that has freezer burn will not taste good
when it is cooked, and it often has to be thrown away instead of being eaten.
This can be very costly, but can also be easily avoided.

Never try a new recipe or any type of new ingredient when cooking for
someone that you want to impress. You don't want to get it wrong when the
stakes are important. If your boss is coming to your dinner party, play it safe by
making something that you already know will be fabulous.

Store cooking chocolate correctly. Cooking chocolate must be stored below 70
degrees, which means the refrigerator, especially in warm weather. Wrap it
tightly and keep it away from any strong smelling foods. When it comes time
to use it, leave it in the wrapping until it reaches room temperature. Dark
chocolate will keep in the fridge for up to one year, milk chocolate for up to six
months. All chocolate can be kept in the freezer for up to one year.

Slice garlic when you sauté it. Many people mince garlic. If you plan to saut€ it
in a pan, this might not be the best idea. When you sauté minced garlic it is
likely to burn. If you cut the garlic into slices it cooks more thoroughly and
without burning.

Cooking can be fun if you have a passion for it, but there are some things you
want to be serious about. Use the cooking tips from this article to get a better
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foundation for your cooking style and learn a few new things to try in the
kitchen.

Tastes Like Homemade - Some Classic Kitchen Secrets

Cooking is something that has been done since the beginning of time.
Everyone appreciates a good cook and the food they seem to magically
produce with ease. Cooking skill is not something you are born with, but rather
it is something to learn as you go. This article can help you add to your
cooking skills.

Make sure not to use oil in the water you are using to make pasta. This will
only keep sauce from sticking to pasta when mixed together. In order to give
the water a little flavor and prevent the pasta from sticking the pot, you can add
in a little bit of salt.

Make perfect salad greens. A great green salad requires top quality salad
greens. First, immerse the leaves in a bowl of cool water, then lift from the
water to drain. They should be dried thoroughly because any water left will
deteriorate the leaves and dilute the salad dressing. Wrap them gently in paper
towels to dry. Finally, crisp the greens. Wrap the dried greens in fresh paper
towels, put them in a plastic bag, and chill for 15 minutes. The bag should be
left open to allow the leaves to 'breathe’. If you follow this method, you will
have perfect salad greens every time.

If you want to add a unique touch to your dinner, use fruit as a side dish. Fruit

will help to flush down the thick pieces of meat that you just ate and will serve
to re-energize your body after consuming a lot of calories. Add oranges, pears

and apples to your dinner to optimize your experience.

To easily remove the veins from shrimp use the sharpest knife that you have
and slit down the back of the shrimp where the vein is. Place the knife at the
top of the vein once slit and lift it out then rinse the rest out of your shrimp
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with cold water.

When you are cooking with garlic and you do not want to deal with the smell
on your hands, cutting board, or utensils, follow this tip. Take a thicker plastic
bag and smash the garlic inside of the bag. You can then just simply dump the
garlic into the pan!

Here is a great cooking tip to use when you are handling smelly garlic. After
handling garlic, simply rub your hands with a piece of stainless steel for 30
seconds. This could be your sink or a doorknob. After doing this, wash your
hands with soap as your normally would. The stainless steel helps to remove
the odor from your hands.

When you feel like your dish is missing something but it isn't salt, consider
something acidic. Lemon, wine, and vinegar can all be great ways to add acid
to a recipe. Healthy acidic balances out the flavor of anything sweet. It can also
be a wonderful way to add a "salty" flavor if you're on a low salt diet.

As noted, cooking has been around forever, and good cooks are always greatly
appreciated and praised. You too can become a good cook by adding to your
skills and your knowledge base. By adopting the skills and hints in this article,
you can make your cooking skills that much more in demand.

The Basics Of Cooking For The Everyday Chef

Cooking is a pastime that brings tremendous pleasure to many and can also
provide sustenance to you and your loved ones. Learning as much as possible
about cooking is a great way to get the most out of the effort you put into the
process. Apply a few of the tips in the article that follows, and you will be
creating memorable culinary delights in no time.

If you want to spice up your meal, add peppers. Peppers will not only give the
meal that you are making flavor, but will increase the spice intensity to appeal
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to your taste buds. Try different types and variations of peppers so that you can
hone in on the peppers that you prefer.

If you want to have perfectly cooked bacon that does not curl up when you
cook it, then you should soak it in cold water before putting it in the pan. You
should also make sure to place the bacon in a cold pan because heating the pan
too soon will cause it to stick.

Make sure that you have the place settings set beforehand so that you can
reduce the stress that you will have when you are bringing your food to the
table. High levels of stress do not mix well when you are cooking, given the
danger, so you will want to reduce this as much as possible.

Start your sear in a cold pan when searing duck breasts. Duck can turn very dry
very quickly if not properly cooked. Using the cold pan technique for searing
allows the fat to render slowly which will keep your duck moist and juicy. It
will also give you more time to develop flavors and take care of some side
dishes.

Cook correct portions. Many people cook much more food than they actually
need or will even eat. Account for how many people will be eating and prepare
the meal accordingly. This will not only save your household some money by
cutting down on wasted leftovers, it can also help you eat healthier.

Always bring your steaks to room temperature before cooking them. A steak
that is still cold in the center will not cook as evenly as one that is brought up
to room temperature. Usually taking them out one hour in advance will get
them to the proper temperature at cooking time.

Add a small pinch of sea salt to your ground coffee immediately before
brewing. This will add a great punch of flavor to every cup. This process works
well in either a traditional coffee maker or a french press. Don't add the salt
before brewing time though, or your coffee flavor will be compromised.
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There are few hobbies as satisfying and rewarding as cooking. Not only can
you flex your creative muscles, you can also provide delicious meals for your
family. Expanding your knowledge of cooking is certain to enhance your time
in the kitchen. Taking these tips and hints to heart is a wonderful way to do just
that.

The Best Advice When It Comes To Cooking

Cooking can be a great way to save money in difficult economic times. By
preparing meals and not eating out all the time you can put more money in
your pocket and give less to fast food places and restaurants. This article can
help you find ways to do more home cooking.

After you have cooked a meal for someone, never rush them into eating as you
should always take your time and engage in conversation to give your body a
chance to digest. Part of the meal is the smells and aromas it gives off while the
other part is your actual consumption.

Make sure that you have the place settings set beforehand so that you can
reduce the stress that you will have when you are bringing your food to the
table. High levels of stress do not mix well when you are cooking, given the
danger, so you will want to reduce this as much as possible.

Whenever you are cooking and you feel the need to add more oil, the best way
to add oil is to add it through the side of the pan. By doing this, the oil will be

heated when it gets to the ingredient that is being cooked. This is a good tip to
remember.

When creating your next masterpiece in the kitchen, a good tip is to have all
your ingredients in one place. You may want to even measure everything out
ahead of time, and have all your utensils at hand, as well, so it isn't a mad dash
from one part of the kitchen to another just to find something you need or
forgot.
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When you broil a steak, heat your broiler to the appropriate temperature before
putting the steak in. The result will be a seared steak on the outside, with a very
juicy inside. The broiling process should also be quick, but will vary depending
on how well done you want your steak to be. Over cooking can lead to a dried
out end result.

For an easy meal to put together, save the sauces from other meals you had
earlier in the week. Put them in an ice cube tray. You can reheat the cubes in a
sauté pan for a quick sauce. Add some veggies and you will have a yummy
meal.

Use pita crisps in place of tortilla chips. Rather than using store bought tortilla
chips, try making your own pita crisps. Simply split 6 pita pockets, making 12
rounds. Combine 2 cloves of minced garlic with 1/4 cup of olive oil and a little
salt and pepper. Brush the mixture over the top of the split sides. Stack and cut
into 6 to 8 wedges. Place in a single layer on a baking sheet, and bake at 400
degrees until golden brown and crispy (about 5 minutes). They are absolutely
delicious with guacamole, salsa or hummus!

Home cooking can save you money. Restaurant and fast food costs can quickly
add up. By cooking in quantity and freezing leftovers for later, you can really
save money. By using the tips in this article, you can add to your cooking
repertoire, and put that extra money towards something you really need.

The Best Cooking Guide For All Ages

Are you a kitchen guru? Maybe you are just a kitchen veteran? Or like many
others, you may be a novice. Whatever the case may be, helpful cooking advice
can add some fresh ideas to your cooking. Take some time and learn a few
things that can splash some new fun into your kitchen routine.

Rather than using a traditional store bought dressing when making a salad, try
making your own vinaigrette. A vinaigrette that is homemade will contain less
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ingredients than store bought ones and have no preservatives. This makes the
vinaigrette more natural and better tasting. Simply shake the ingredients in a
sealed container and enjoy.

When cooking anything in a pan it's ideal to add a little bit of oil to the pan,
even with non-stick pans. Oil is a great conductor of heat and thus eases the
object into heating up without burning the external portions. It helps the
dispersion of heat across the entire object, rather than having the exterior burnt
while the interior remains frozen or cold.

Use oils for flavor. When using oil in uncooked sauces or dressing, be sure to
use a high quality oil. The flavor of regular cooking oil will ruin your dish.
Extra-virgin olive oil, with its fruity flavor, is a must for uncooked sauces such
as aioli, or raw tomato sauce. A green salad will benefit from a simple dressing
of extra-virgin olive oil and vinegar. Hazelnut and walnut oil have a delicate
flavor that is suitable for 'light' sauces and dressings.

To prepare for the meal that you are going to cook, make a comprehensive list
of everything that you are going to need to cook your meal when you go to the
supermarket. This will allow you to stay as organized as possible so there is no
part of your meal that you leave out.

Never use oil when you are boiling pasta. Try not to let any oil get in the pot
when you are boiling water to cook your pasta. The oil will transfer to the
pasta. This will leave the noodles slick, which means any sauce you put on
them later will not stick.

There is an easy way to peel garlic. There are many tips and techniques for
peeling garlic, but there is a simple way that doesn't involve any fancy gadgets.
Take a rubber jar lid gripper and lay it on the counter. Place a clove of garlic on
it and fold it over. Using a little pressure, simply roll the garlic clove around a
few times inside the rubber gripper, and the skin will instantly be removed.

Advice is great when you can be hands on with it. Cooking can be lots of fun

page 26 / 37



Cooking Tips Primer 2
Cooking Tips Articles

and with the advice you have read in this article, you will see that you can
enjoy your time even more. Take these ideas and use them and maybe even
experiment while you are at it. The kitchen is a great place to try new things
with the right help.

The Best Cooking Tips And Useful Advice

If your family doesn't run to the table, maybe it is time to take an honest look at
your cooking routine and see if you have fallen into a menu rut. Generate some
mealtime enthusiasm and put a smile on your family's faces with some fresh
new ideas that are sure to please.

Damp paper towel and a plastic bag can extend the life of your greens. If you
wrap your fresh herbs or fresh greens with a damp paper towel and then place
them in a plastic bag, they will last longer. They will normally stay fresh three
to four days longer if you do.

When cooking a big meal, try to do your prep work the night before. This saves
you time when you're getting things ready for your dinner the next day. Have
everything washed, chopped, and ready to go. You'll thank yourself because
there is less stress the night of the big meal.

Always add oil to the side of the pan when sautéing. If you find that you need
more oil in your pan while you are cooking, never put it right in the middle.
Add it to the side of your pan. That way, it will be sufficiently heated by the
time it reaches the food.

To get perfectly cooked salmon that is not too dry, remove it from the heat
when the fish is opaque and it flakes whenever you press gently with the back
of a fork or spoon. Salmon dries out quickly and is easy to overcook; and
because it stays pink, color is not an accurate indication of whether or not it is
done.
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Whenever possible, you should buy your food from the farmers market rather
than a normal grocery store or supermarket. Food from the farmers market is
fresh and sometimes requires less maintenance to bring out flavors rather than
normal food. Remember to keep it simple when cooking with food from the
farmers market.

Don't get caught out when entertaining. If you are entertaining 8 or more
people, aim to serve four different kinds of hors d'oeuvres. Each from one of
the following categories: fish or shellfish, meat, vegetables and cheese.
Bite-sized pieces are ideal, with the exception of veggies for dipping. When
figuring out the amount of hors d'oeuvres, try to offer 6 pieces per person per
hour.

Purchase a quality pair of kitchen shears, and make sure that everyone in your
family knows they are intended for food only. You can use shears to snip
herbs, cut bacon, remove bones from meat, and a variety of other purposes, but
they won't do you any good if they stray from the kitchen or get used on craft
projects.

If you took an honest look at your mealtime offerings and decided that they
could use some help, start with the fresh ideas in the article above and you will
have your family running to the table in no time. These practical tips will get
you on your way to success.

Tips For Becoming An Amazing Cook In No Time

You want to find the best tips available for how to make sure that your cooking
is not only healthy, but also tastes good. This is an important combination to
consider when making sure that both you and everyone eating your food is
happy. Here are some great tips to follow.

Always read a new recipe thoroughly before you begin cooking, preheating, or
prepping. This prevents the hassles of running into surprise ingredients,
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equipment, or techniques and gives you a chance to hunt down
substitutions--or a new recipe--if needed. Ideally, read the recipe before you do
your shopping to ensure that you grab everything you need.

Ginger roots can be used for several dishes so it's worth learning how to store
them. For a few days you can just put them in the refrigerator's vegetable
drawer. For a much longer storage, freeze the unpeeled ginger root and cut the
piece you need while it is frozen.

When cooking with thick and sticky ingredients like molasses or honey, make
it easier with non-stick cooking spray. Simply spray the inside of a measuring
cup before adding the viscous liquid. When pouring it will slip out completely
and cleanly with no need to scrap the inside of the cup.

Whip up some Angel Food Delight for a quick tasty desert. All you need is five
ingredients, a pack of flavored jello, a pack of shelled nuts, some canned fruit
cocktail, some cottage cheese and a frozen tub of whipped cream. Mix all of
the ingredients together in a large mixing bowl and refrigerate before serving.

To peel ginger without damaging it, use a teaspoon! Ginger is soft enough to
easily be peeled with a small spoon. Just turn the spoon so that the concave
side is facing the ginger, and then start peeling. You'll get much better results
than you would with a knife or a peeler.

When you are cooking for your family, try not to stick to one style. If you cook
the same meal over and over, it can get boring and your family will become
jaded with the dishes that you make. Change things up every night so that you
can introduce new meals and cuisines to your family.

Make Johnny cakes for a treat at home or in camp! All you need is flour,
baking powder (the kind that comes in a can, not baking soda that comes in a
box), and cooking oil. Mix about a teaspoon of baking powder thoroughly into
a cup of flour. Add enough water to make a thick batter. Pour it into a hot
greased skillet, and fry the cakes like you would a hot cake.
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While some foods need to be cooked at a high temperatures for short times,
larger foods need to be cooked at lower temperatures for longer times. Doing
so will allow the larger foods to slowly release their flavors as they cook and to
be cooked evenly without under or over cooking.

To summarize, you want to make sure that not only are you preparing a
delicious meal, but that you are doing so in a manner that is healthy. This can
be hard to do unless you know some of the key tips provided here in this
article. Hopefully, they will work for you!

Tips On How To Have Fun And Make Great Food By Cooking

Cooking is a vital skill that everyone should have. But it doesn't always come
easily to everyone. So below are a few tips that've been accumulated to help
you become a better cook. With these tips, you won't have to worry about
producing a meal that nobody wants to eat again.

A great way to save money by cooking is to substitute similar items. For
example, let's say that you want steamed green beans at dinner. Fresh green
beans cost about $1.50 a pound even during the season, but frozen green beans,
which have much the same color and texture, cost less than a dollar a pound.

Don't let extra eggroll and wonton wrappers go to waste! They are great for
making simple homemade baked chips. Cut the wrappers into chip size shapes
and place on a greased cookie sheet. Spray the wrappers lightly with cooking
spray or oil. Top with your favorite flavoring such as savory garlic salt, or
sweet cinnamon sugar, and bake until crisp.

When roasting a whole chicken, remember to season well and separate the
breasts from the legs. The legs need a longer cooking time than the breasts, if

you don't take out the breasts they will overcook.

If you use baking mix to make biscuits, replace the milk with a half cup of sour
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cream and a half cup of lemon lime soda to every 2 cups of baking mix. The
biscuits will have a slightly sweet flavor and an extra-rich texture, and they
make excellent vehicles for breakfast sandwiches.

Buy pre-packaged whole chickens instead of boneless, skinless chicken
breasts. It's more economical, you get more meals and you can use the bones to
make your own chicken stock for soup based recipes and more.

Buy some parchment paper at the grocery store, and use it to line your pans
when you bake. It will make all of your baked creations very easy to remove,
and cleanup will no longer be a nuisance since there will be no stray batter or
crust to scrape off of your cookware.

Do not flip your food too often. Flipping not only affects the sear on a piece of
meat, but it can cause delicate foods to break and may cause the breading to
slip off of pan-fried foods. Wait until the food slips easily off the pan or the
food is halfway through its cooking time so that you only need to flip it once.

To get perfectly browned cookies, use parchment paper or a silicone baking
mat on your regular cookie sheets. These surfaces are not only non-stick, but
they lend the perfect shade of golden brown to your delicious morsels. These
surfaces also keep your baking sheets clean, so you don't have extra pans to
wash.

These are only a fraction of the tips that're out there to help you become a
better cook. Hopefully you've learned some valuable information and are on
your way to becoming a great cook. Even if you're only cooking for yourself,
it's always nice to be able to make a good tasting meal!

Tips On How To Prepare Good Food

Becoming a good cook is all about knowledge, as well as, a bit of trial and
error. Knowing the correct methods and styles can be greatly beneficial. The
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advice given in this article, will give you the necessary knowledge and insight
to help you become the great cook that you have always wanted to be.

Use oils for flavor. When using oil in uncooked sauces or dressing, be sure to
use a high quality oil. The flavor of regular cooking oil will ruin your dish.
Extra-virgin olive oil, with its fruity flavor, is a must for uncooked sauces such
as aioli, or raw tomato sauce. A green salad will benefit from a simple dressing
of extra-virgin olive oil and vinegar. Hazelnut and walnut oil have a delicate
flavor that is suitable for 'light' sauces and dressings.

When one is cooking something it is important that they follow the directions
as closely as they possibly can. Forgetting an ingredient, putting in too much or
too little of an ingredient, or not cooking something long enough are all
problems that can arise when one is not paying attention to the directions.

Don't substitute romaine lettuce when making caesar salad. Romaine has the
perfect texture and flavor to stand up to the strong ingredients in a classic
caesar dressing, such as garlic, anchovies and parmesan cheese. Select romaine
that has dark green outer leaves that curl away from the center. To store, leave
the head whole and unwashed in the refrigerator, and tear off leaves as needed.

Keep a supply of chopped onions all ready to go, in your freezer. It is easy to
be dissuaded from cooking a particular recipe because you don't want to go
through the tears and smell of cutting up onions. When you are cutting one
onion, you might as well take the time and cut up several of them. Put them in
a baggie and freeze them!

To improve your cooking preparation time, their are many tools of the trade
that can help. For example, there are many devices that will help you chop
faster, slice faster, and grate faster! It is beneficial to do this because the less
time you spend preparing, the more time you are cooking and eating!

Make sure that you let cookies cool down completely - at least 15 minutes -
before removing them from the cookie sheet. Otherwise, they are more likely
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to stick to the sheet and break apart. Also, by eating them while they are still
hot, you could possibly burn your mouth.

Layered bar cookies, fudge and chewy brownies often fall apart or get torn up
from trying to evenly cut them into squares. A good rotary pizza cutter can be
used to accomplish this task without worrying about a sharp knife slipping and
causing an injury. Make some light guidelines in your food with the tip of a
knife first and follow up with the pizza cutter for perfectly cut bars, brownies
and fudge every time.

As was stated earlier in the article, cooking skills are all about the knowledge
you have of the processes and styles. Learning the best methods, as well as
using experimentation, can help you understand the basics of cooking. The
advice given in the article you just read, will put you on the best path to
becoming a culinary genius.

Tips - Tricks - And Advice To Improve Your Culinary Skills

If your family doesn't run to the table, maybe it is time to take an honest look at
your cooking routine and see if you have fallen into a menu rut. Generate some
mealtime enthusiasm and put a smile on your family's faces with some fresh
new ideas that are sure to please.

When cooking any meat you want to make sure that you reach the temperature
that is high enough to kill any transferable bacteria. If this bacteria is not
cooked high enough for whatever the certain meat calls for, people can become
very ill or even get worms that were in the meat.

When you are cooking vegetables and you want to season them wait until they
are almost done cooking. If you season the vegetables too early in the process
they will wilt and be soggy. They can use their flavor if they are soggy and
have wilt to them. You want to have tasty veggies.
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If you are wanting to make a good sandwich, make sure you put the
mayonnaise on from corner to corner. You don't want to rush this step. Doing it
this way will ensure that every bit is full of flavor. This will make the whole
sandwich that much more tasty.

You can avoid sticky rice by removing the starch. To do just that wash the rice
several times until the water coming from the rice is crystal clear. Remove all
the water, and let the rice sit for 20 minutes. Adding a few drops of lemon to
the water before cooking also helps to separate the grains.

When you are cooking steaks on the grill or in the broiler in the oven, make
sure that you have a spatula on hand to turn the steaks. You do not want to use
a fork to turn the steaks as this will pierce the outside of the steak and release
the juices inside.

Cook your pasta for one minute less than the box recommends. Look at the
cook time on your box of pasta and subtract a minute. If you are including the
pasta in a dish, it will cook the rest of the way when you are cooking it with the
sauce.

If you have already cooked before for someone that you know and love, try to
shake things up a bit and add some new spices to the recipes. Changing things
up can keep things fresh and make your cooking very spontaneous. This will
improve your ability and skills in the kitchen.

Ginger roots can be used for several dishes so it's worth learning how to store
them. For a few days you can just put them in the refrigerator's vegetable
drawer. For a much longer storage, freeze the unpeeled ginger root and cut the
piece you need while it is frozen.

If you took an honest look at your mealtime offerings and decided that they
could use some help, start with the fresh ideas in the article above and you will
have your family running to the table in no time. These practical tips will get
you on your way to success.
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Yes You Can Cook - Simple Tips To Improve Your Cooking Ability

There are a lot of people who are becoming interested in cooking at home these
days as opposed to going out. Yet the biggest problem a lot of people face is
they don't know where to start when it comes to home cooking; what you have
to do is learn as much as you can about home cooking and from there apply all
that you know in order to see successful results.

When buying brussels sprouts, always look for the smallest ones possible. The
smallest brussels sprouts, those that are less than an inch across, are much less
bitter than their full-grown counterparts. Rather than boiling them into a mushy
mess, try roasting them in the oven with a little oil, salt and garlic. If you can't
find small brussels sprouts, simply cut larger ones into quarters.

When shopping for meat, always get the freshest cuts available. If you are
shopping for meat at the butcher shop the meat is being fresh cut or ground.
However, when shopping at the grocery store try to find out when the store
typically cuts meat for the day and try to arrive near that time. Otherwise ask at
the meat counter for a fresh cut or grind if you do not know the time of the last
cut.

If you're tired of sautéing the garlic, only to have it burn, try slicing it into
strips instead of mincing it. It is much less likely to burn that way and you can
always cut it down into smaller pieces after you have finished the sauté, if you
need to.

If you have made your gravy and skimmed the grease and it is still greasy at
the end you can take a few sprinkles of baking powder to the top of it and then
skim it off. The baking powder will make the grease disappear and you will
have awesome gravy.

When you are going to purchase beef, make sure that the package does not
have too much liquid in it. An excessive amount of liquid may indicate that the
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beef was not stored properly or that it is no longer good. Make sure you always
check the expiration date as well.

When cutting corn kernels on the cob, try this tip: Use the side of the knife that
1s not sharp to scrape the cob. This will extract the excess sweet juices from the
cob, which can be applied to your corn dish and add a hidden burst of flavor to
it, creating a new taste to the dish.

Remove roasts, chickens, pork loins, or hams from the oven just a couple of
minutes before they reach their ideal temperature for perfectly cooked meat
that isn't too dry. The meat will continue to cook for the first couple of minutes
outside the oven, bringing it to a safe temperature.

Hopefully now that you've gained some more knowledge on ways you can help
improve your cooking you're starting to feel more positive about the steps you
should take towards your cooking. Remember that there is a lot more
information than what has been presented here about how to become a
successful cook, so keep your eyes open for new tips and strategies to include
into your cooking skills.
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Thanks for reading this book. Find more articles at Read-Online-Ebooks.com
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