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			Introduction

			
When How to Cook Everything came out more than two decades ago, friends and colleagues teased me about the promise of “everything” in the title. The publisher and I stood by the hyperbole, knowing that by offering instruction on core techniques and common ingredients, including hundreds of variations, and demonstrating how to make substitutions . . . the title was barely an exaggeration.

			
In the following years, I used the teaching of these skills and strategies to create a series that now includes How to Cook Everything Vegetarian (two editions!), How to Cook Everything: The Basics, How to Cook Everything Fast, How to Bake Everything, and How to Grill Everything.

			
Moving forward: This third edition of How to Cook Everything, again completely revised and updated, designed to satisfy home cooks hungry for photographs and streamlined content, remains my most important book. And this time around, I focus even more on the most important aspect of my cooking philosophy: flexibility.

	

			
I’ve had the good fortune to travel all over the country (and the world!), talking to people who cook regularly as well as to those who wish they cooked more, and I’ve discovered that one of the most important differences between those who enjoy cooking and those who treat it like a chore is the ability to be spontaneous. Following recipes to the letter works, but can only take you so far: With practice and increased confidence, you’ll become more creative in the kitchen, personalizing food based on the seasonings you crave, the time of year, how much energy you’ve got, and—especially—what you see when you open the fridge.

			
Flexibility comes with knowledge and experience, the skills and strategies at the heart of this book. Let’s talk about them one at a time.

			
Skills are the techniques outlined in Cooking Basics (starting on page 1) and detailed in the introduction to each chapter and major section. The recipe directions put these skills into practice. Though nothing in this book is especially complicated, I encourage you start with the simplest dishes, like the master recipes that appear in the beginning of each section. These basic formulas teach you how to poach chicken, for example, stir-fry any vegetable, or make a creamy soup. As you work through the section, the recipes expand on the skill to make dishes as complex or simple as you like. The more you cook through the book, the more you’ll discover about your tastes, the best ingredients available near you, and how cooking works with your schedule and other passions. My job is to give you everything you need to make practicing new skills fun and delicious.

			
That’s when the strategies come into play. The charts scattered throughout the book expand on the master recipes, giving you hundreds of ways to vary and customize the ingredients, seasonings, and techniques. Sometimes the changes are easy swaps; or maybe you mix and match among the columns. And as with all the How to Cook Everything books, almost every recipe—master or otherwise—is followed by variations. As your skills improve, so will your drive to try new flavors and foods.

			
Soon you’ll be adding your own ideas to your repertoire. There are about 2,000 recipes within these pages. When you combine skills and strategies, you really will be able to cook . . . Everything.

			How to Use This Book

			
I set out to write a cookbook that was as much reference as recipe collection. And you’ll use this new book the same way: Buy your ingredients, and there’ll be a terrific recipe for them. Now there’s likely to be a photo too, and a new, brighter, more accessible layout. This edition still has lots of chapters, sections, and subsections to organize material, including “lexicons” of the most important ingredients. Recipe names are as descriptive as possible. The number of servings follows: usually four generous portions, but some recipes (like breads, desserts, and beans) make more.

			
The Time entry estimates how long it takes to prepare, cook (if necessary), and serve. You might go slower or faster, but a 30-minute recipe shouldn’t take even an inexperienced cook more than 45 minutes, and a long-braised meat won’t be ready in under an hour.

			
Whenever applicable, icons (there are three: [image: F] [image: M] [image: V]) accompany recipes, often in combinations. [image: F] means fast: the recipe takes 30 minutes or less to prepare; [image: M] indicates that the dish can be made ahead—either in full or to a certain point—and stored for finishing or serving later (these are excellent dishes for entertaining); [image: V] means vegetarian: no meat, chicken, or fish in the recipe (though there may be some variations that add nonvegetarian ingredients).

			
The index is comprehensive and includes the names of variations and charts. If you know what you’re looking for (fried chicken, brownies, the basics of tofu) or want to have all the recipes for a particular ingredient or technique at a glance, this is the fastest way to find them.

	
		
			Cooking Basics

chapter at a glance

What Ingredients Should I Buy?

What Equipment Do I Need?

What Techniques Do I Need to Know?

The Importance of Heat

		

	
			
Cooking is unlike any other activity, hobby, or sport. Getting started only takes a little basic knowledge—and I do mean basic. You don’t need to be an expert or have fancy equipment or ingredients. You’ll learn something new every time you go to the market or stand at the stove. As you become more comfortable in the kitchen, your skills and strategies will evolve and grow. Along the way there will be dramatic successes . . . and disappointing failures. But rarely will something be inedible. And tomorrow provides another opportunity to eat something you cook yourself.

			
This chapter is divided into ingredients, equipment, and techniques—the three building blocks of good cooking. Having the right ingredients handy means you can cook something delicious whenever the mood or craving strikes. With a few key tools, pots, and pans, you’ll be able to make all the recipes in this book, and then some. Armed with these, you’re ready to apply core techniques: cutting produce and meat, measuring and mixing ingredients, and controlling heat and doneness.

			
Whether you’re a total newbie or looking to build on what you already know, here are the fundamentals, all in one place.

			What Ingredients Should I Buy?

			
The food media—magazines, blogs, websites, television, and cookbooks—can be both inspiring and intimidating. You might think that having the best, priciest, hardest-to-track-down ingredients is the key to cooking.

			
My approach is simpler than that: You buy the best ingredients available and combine them in ways that make sense on any given day. An omelet made with farm-fresh eggs, a locally raised chicken roasted with fragrant olive oil, sliced tomatoes straight from the garden—these experiences cannot be duplicated with supermarket ingredients. But those ingredients are precious and rare and therefore unrealistic for most people to eat every day.

			
So shop at the farmers’ market, corner vegetable stand, and the grocery store. When you can, order online to buy real foods (like grains, beans, and such) directly from the source or a reputable food retailer. Spend your money on the best ingredients you can afford, invest in some pantry staples, and skip the Himalayan pink salt and black truffles.

			What About Organic?

			
Organic options are everywhere now, even in small supermarkets. So like many other people, I buy more organic animal foods and produce than I did twenty or even ten years ago. I also get lots of foods directly from their source, either at a farmers market or by shopping online. The choice is personal, financial, and yes, political. It becomes a cooking question when nutrition, freshness, and flavor are involved.

			
Here’s what I continue to say and do: If you can garden—even just some herbs—go for it. Choose local vegetables from a conscientious farmer over organic vegetables from a multinational corporation. Buy the best food you can find when you can’t find local. Avoid overly processed anything, organic or otherwise. And be flexible; there may be times when the best vegetable you can find is not only not local and not organic but might even be frozen.

	
			The Basics of Food Safety

			
Many food-borne illnesses can be prevented, and since food sickens millions of Americans each year, it’s worth taking precautions. My kitchen is clean and I prepare and cook food properly. The recipes reflect this approach without being fanatical. Here are some details.

			
Begin by washing your hands frequently and keeping all food preparation surfaces and utensils clean; soap and hot water are fine. Wash cutting boards after using them, and don’t prepare food directly on your counter unless you wash it as well. Never put cooked food on a plate, cutting board, or surface that previously held raw food. Change sponges frequently. Change your kitchen towel frequently also—at least once a day. Keep plenty of extras handy.

			
Make sure your refrigerator is at about 35°F (40°F is too warm), and your freezer at 0°F or lower. Thaw foods in the refrigerator or under cold running water. Don’t leave cooked foods at room temperature forever; health departments recommend no longer than two hours, though in all honesty I often stretch that rule.

			
Many foods should be washed just before cooking or eating. For produce, rinse away visible dirt and (we hope) pesticide residue, bacteria, fungi, and by-products of handling either with water alone or with the help of a little mild soap if necessary. Fish, meat, and poultry generally need not be rinsed (assuming you’re cooking them) and in fact doing so can spread germs around your sink—so if you do, clean up thoroughly afterward. Mollusks (clams, mussels, oysters) must be scrubbed really clean; shrimp can be peeled or not. Some seafood (squid, for example) have special cleaning techniques that are detailed in the appropriate chapter; the same is true for any vegetables that might not be obvious. And some people wash their eggs before cracking, especially if there’s visible soiling on them.

			
Those are the easy parts; everything else requires judgment. Let me say from the outset that I do not obey many of the official recommendations and rules; there’s little you can do about ingredients containing disease-causing bacteria except cook everything, every time, to well-done, and that’s no way to live since it renders many ingredients inedible. The decision is ultimately yours.

			
Of common foods, cooked vegetables and grains—anything brought to a boil or steamed—are the safest; next comes cooked fish; then comes cooked meat other than hamburger; last come cooked chicken, eggs, hamburger, and raw vegetables, with which most concerns are associated. If you or someone in your family is at greater risk of serious food-borne illness—this includes infants, pregnant women, the elderly, and people with compromised immune systems—you should take every precaution possible. But this is a cookbook; if you have any questions at all about foods you should avoid for your health or safety, I suggest you speak with a doctor and a nutritionist.

			
For the rest of us, use common sense: Don’t let your kitchen be a breeding ground for pathogens. Many experienced cooks and chefs are fanatical about cleanliness, and that’s the best way to avoid food-related illness.

			What Equipment Do I Need?

			
Sturdy, functional cookware need not be expensive. Bargains are out there, even with first-rate products, especially at a restaurant supply store or at clearance sales online. Upscale “culinary” stores are mostly for show, and big-box stores sell a lot of junk. Look for tools—and tableware—at tag sales and thrift stores; some of the most useful utensils are old-school anyway. And let your cooking style dictate how you expand your collection.

			
When you do buy new equipment, get a feel for the pieces—easier said than done now that so many of us shop virtually, though there are always the reviews and videos. Hold hand tools, check the movement and vibration of electric appliances, and compare the weights of different pans. Since the goal is to actually use the stuff, you should feel comfortable with everything you bring home.

			
I recommend that you cook with the bare minimum of equipment for a while so that you can discover your preferences and prioritize accordingly.

	
		
			Stocking Your Kitchen

			
With the following staples (listed in relative order of importance), all you need is a normal weekly shop for vegetables, fruit, meat, fish, milk, cheese, and other perishables to make anything in this book. (Many of these items are detailed elsewhere in the book too.)

			
				
					
							
							
Ingredient

						
							
							
Description

						
							
							
Essential?

						
					

				
				
					
							
							
Olive oil

						
							
							
A multipurpose medium-flavor oil for cooking or drizzling is a good start. See page 184.

						
							
							
Yes. I cannot emphasize this enough.

						
					

					
							
							
Good-quality vegetable oil

						
							
							
See page 184 to figure out which oil is best for your cooking.

						
							
							
Yes

						
					

					
							
							
Salt and pepper

						
							
							
Kosher salt, and black peppercorns in a pepper mill, are my first choices. See page 26. 

						
							
							
Yes

						
					

					
							
							
Vinegar

						
							
							
Have at least a few kinds; see page 186.

						
							
							
Yes

						
					

					
							
							
Soy sauce

						
							
							
Make sure it’s fermented from grains, not just colored water with too much salt.

						
							
							
Yes. Since soy sauce delivers flavor like a milder, more natural bouillon, I put this high on my list.

						
					

					
							
							
Rice and other grains

						
							
							
Long- and short-grain rice, brown and white—as you like. And at least one other whole grain. See pages 428 and 452.

						
							
							
Yes. You can cook them ahead in bulk to reheat all week.

						
					

					
							
							
Pasta and other dry noodles

						
							
							
The Italian brands are still the best. Keep a few shapes in your pantry. See page 476.

						
							
							
Yes. The fastest dinners usually include pasta or noodles.

						
					

					
							
							
Beans

						
							
							
Dried and canned; frozen if you can find them. See page 386.

						
							
							
Yes

						
					

					
							
							
Spices

						
							
							
Whole spices are better than ground. See page 27.

						
							
							
Only you can decide which you’ll use regularly. Buy only the amount you think you’ll use in a year.

						
					

					
							
							
Flours and cornmeal

						
							
							
You can’t bake—bread or anything—or make quite a few sauces without flour (whether wheat or otherwise).

						
							
							
Yes to the first for sure

						
					

					
							
							
Canned tomatoes

						
							
							
Spend the money for good-quality whole plum tomatoes.

						
							
							
Yes, definitely

						
					

					
							
							
Canned (or packaged) stock

						
							
							
See page 174.

						
							
							
Yes, unless you are very on top of making your own. Find a brand that tastes good and stock up.

						
					

					
							
							
Aromatic vegetables

						
							
							
Onions, garlic, shallots, celery, carrots, scallions, ginger, and fresh chiles

						
							
							
Yes on at least onions and garlic

						
					

					
							
							
Baking soda, baking powder, and cornstarch

						
							
							
Baking essentials

						
							
							
Yes on all except maybe cornstarch, which isn’t used much in this book.

						
					

					
							
							
Dried mushrooms

						
							
							
I keep porcini and shiitake around; you could try more kinds too.

						
							
							
Yes. If you haven’t cooked with them before, you will be shocked what they can do.

						
					

					
							
							
Eggs

						
							
							
When they’re fresh and the chickens raised with room to roam, the difference is remarkable. See page 716.

						
							
							
Yes

						
					

					
							
							
Parmesan cheese

						
							
							
You must get the real stuff, Parmigiano-Reggiano imported from Italy.

						
							
							
Yes

						
					

					
							
							
Nuts and seeds

						
							
							
Toasted nuts and seeds will do wonders for your cooking. See page 307.

						
							
							
Yes to at least one kind you like best.

						
					

					
							
							
Lemons and limes

						
							
							
Squeeze your own; always avoid bottled juice.

						
							
							
Yes. Either/or at the minimum.

						
					

					
							
							
Butter

						
							
							
Get the best you can find. The recipes here use unsalted. See page 751.

						
							
							
If you eat it regularly, yes. Keep some in the freezer if not.

						
					

					
							
							
Sweeteners

						
							
							
Sugar, honey, maple syrup

						
							
							
Yes to all three

						
					

					
							
							
Long-lasting vegetables and fruits

						
							
							
Including potatoes, sweet potatoes, carrots, cabbage, winter squash, apples, and oranges

						
							
							
Yes, especially in the winter

						
					

					
							
							
Condiments

						
							
							
Ketchup, mustard, salsa, mayonnaise, hot sauce. See the chapter beginning on page 23.

						
							
							
Yes, based on what you like; I use all these regularly.

						
					

					
							
							
Fish sauce

						
							
							
An increasingly common ingredient, necessary for Southeast Asian cooking

						
							
							
I think so.

						
					

					
							
							
Capers and anchovies

						
							
							
I love the salty, briny flavor they bring to Italian dishes. Get salt-packed if you can.

						
							
							
Not necessarily, but if you have them you’ll use them.

						
					

					
							
							
Miso

						
							
							
White and yellow miso are mild, the red is quite strong. Experiment with what you like best. 

						
							
							
Yes, especially if you like to experiment with different seasonings.

						
					

					
							
							
Sesame oil

						
							
							
Get the toasted stuff and keep it in the fridge.

						
							
							
If you like Chinese, Korean, or Japanese food, or eat a lot of grain bowls, then yes.

						
					

					
							
							
Bread crumbs

						
							
							
Fresh is always preferable; see page 801. Panko are a good alternative.

						
							
							
No, but I’d be lost without them.

						
					

					
							
							
Coconut milk

						
							
							
The reduced fat kind is fine, actually.

						
							
							
Not necessarily

						
					

					
							
							
Dried fruit

						
							
							
It keeps forever.

						
							
							
Nice to have for snacking, if not cooking.

						
					

					
							
							
Frozen vegetables

						
							
							
Definitely better than nothing. See page 237.

						
							
							
They’re not essential until you’re in a pinch; then they’re crucial.

						
					

					
							
							
Fresh herbs

						
							
							
See page 46 for instructions on how to store them.

						
							
							
Parsley is essential, and you might think cilantro is too.

						
					

					
							
							
Wine

						
							
							
Red and white

						
							
							
No, but if you drink it, you should cook with it.

						
					

				
			

		

	
			
The Basics of Knives

			
A good knife is worth the investment, and it’s better to buy fewer good quality blades than more junk. High-carbon stainless-steel alloy blades, which are what chefs and experienced home cook often use, are the best choice. Just know the different kinds of steel: High-carbon stainless steel is easiest to maintain and holds an edge; stainless steel is easy to maintain, but more difficult to get an edge; carbon-steel blades take an edge better, but dull more quickly and require drying and oiling. The handle may be wood or plastic, as long as it’s durable and comfortable to hold. And don’t be fooled by sets. Unless you’re regularly butchering meat and fish, you only need the three knives below.

			
When you find the right knives, respect them: Start with good ones and keep them sharp; you’ll know it’s time to sharpen them when you have to use pressure to chop and slice. An electric sharpener is the best, easiest, and most expensive way to keep knife blades sharp. The alternatives are to learn to use a whetstone (not that difficult, and very effective, but time-consuming) or to take them to a hardware store to have them sharpened professionally for just a few bucks per knife. A steel is a handy tool for maintaining the edge of knives between sharpenings (see below). You should use it every few days, at least.

			
Correct washing and storage will keep your knives in good shape. Though you can put plastic-handled knives in the dishwasher, it’s easy for them to get nicked there, so it’s better to wash by hand. It’s also a good idea to keep knives out of dish racks and other places where they might hurt someone. Professional kitchens have a rule I stick to at home: No knives in the sink.

			
Kitchen drawers are fine for storing knives if you buy inexpensive plastic guards to protect the blades (and your hands). Otherwise, invest in a wooden knife block or magnetic wall strip.

			The 3 Knives You Must Have

			
You can accomplish nearly every basic cooking task with these knives.

			
1. Chef’s knife The all-purpose knife. An 8-inch blade is what most home cooks like; go to 10 inches if you have especially big hands and like the feel, or 6 inches if your hands are small. Make sure the handle feels good when you hold it; the grip is almost as important as the blade, and only you can judge whether it’s a comfortable fit.

			
2. Paring knife You can buy expensive paring knives, or pretty good ones that are so cheap you could almost consider them disposable. It’s nice to have a couple in slightly varying styles. Use for peeling, trimming, and other precise tasks.

			
3. Long serrated knife Sometimes called a bread knife. A must for bread and other baked goods; for splitting cakes into layers; for ripe tomatoes; and for large fruits or vegetables like melons and squash. They’re trickier to sharpen, but the best ones hold their edges for many years.

		
			Using a Steel

			
Using a steel is an easy and effective way to keep knives sharp, but isn’t a substitute for actual sharpening. The important thing is the angle you use it at, which should be between 15 and 20 degrees.

			
				
					
							
							
[image: ]

							
Step 1 Pull one side of the knife toward you across the top of the steel, simultaneously sliding it from base to tip (your pulling hand will move in a diagonal motion).

						
							
							
[image: ]

							
Step 2 Repeat with the other side across the bottom of the steel, always pulling toward you and trying to maintain a consistent angle.

						
					

				
			

		

	
			The Basics of Pots and Pans

			
It’s tempting to buy a full set of shiny new pots and pans. But your choices should be dictated by how you cook, not what a manufacturer can fit in a box. The pots you buy need to fit your style of cooking, and the foods you make. Look at them: Good pots and pans have their handles attached by rivets, and those handles are made of metal; wood and plastic can’t go in the oven or broiler and are therefore useless.

			
Pans are made of all sorts of materials, and some materials require more care than others (see “Using and Caring for Pots and Pans,” page 9). Here are your options, with my preferences up top. In all cases, those with an ovenproof handle are the most versatile.

			
Stainless steel This is a nonreactive metal, meaning you can cook anything in it, including foods high in acid, without worrying about discoloration or off-tastes. It’s better to buy a few high-quality pots and pans—the kind with heavy bottoms where the steel encloses an aluminum or copper core to conduct heat well—than cheap, thin-bottomed cookware. Be willing to use some fat and properly heat them; not adding enough butter or oil will make food stick.

			
Cast iron The old-school staple conducts heat nearly as well as stainless steel at a fraction of the cost of other materials, and is pretty much nonstick once it’s properly seasoned. I now cook almost everything (except boiled foods) in well-seasoned cast iron. But cast iron is heavy, and the iron itself can react with acidic ingredients or porous vegetables (like eggplant) and discolor them. Enameled cast iron is a good solution since it’s heavy enough to brown foods, and also nonreactive; but it can be expensive.

		
			Seasoning Cast Iron

			
Until a cast iron pan is seasoned with a combination of heat and fat, food will stick to it. You can now buy preseasoned cast iron, or you can season it yourself:

			
Heat the oven to 350°F and use a brush or towel to spread a tablespoon or so of vegetable oil (anything but canola) around the inside of the pan, sides and all. There should be no excess, but the entire surface should be shiny. Bake the pan for about an hour, then turn off the oven and leave it inside to cool. To maintain newly seasoned cast iron, it helps if you use the pan for sautéing or frying the first few times you cook in it. The more oil, the better.

			
Once the iron is seasoned, you can use a mildly abrasive scouring pad to wash it; mild soap is fine too. I dry my cast-iron skillet on the stovetop over low heat. When the water begins to evaporate, I wipe it out with a towel, use the towel to smear around a little oil, let it sit over the heat for a few more minutes, then wipe it out again. Proper care can avoid the need for major reseasoning, and even fix legacy and thrift-store cast iron (after you scrub off any existing rust).

		

			
Nonstick If you have concerns about the safety of using nonstick coatings—and you should, especially when cooking at high temperatures—read the labels carefully. There are some decent new alternatives like ceramic and other high-tech materials. But you never will get a deep brown crust in a nonstick pan. Consider sticking with cast iron.

			
Black or carbon steel This combines the best of stainless steel and cast iron, but requires some diligence to season and maintain. And like cast iron, you don’t boil water in it.

			
Aluminum Another popular material for cookware but it must be anodized, a process that hardens the metal and makes it more durable and less reactive. Even though various cookware lines might look similar, quality and price can range wildly, so be sure the metal is thick, especially on the bottom.

			
Ceramic and glass Fine for oven-braising, gratins, and baking, but with rare exceptions, you can’t use it on the stove. Don’t even bother with glass pots and pans; they break when you least expect it, and they’re worthless for anything but boiling water.

			
Copper The inside should be coated with tin or stainless steel. Conducts heat perfectly, lasts forever, and looks incredible when polished, but it can be prohibitively expensive, often needs to be retinned after a while, and is time consuming to keep shiny (if that’s your thing).

	
		
			Pots and Pans

			
These are the pans that you need to cook the recipes in this book, as well as select ovenware.

			
				
					
							
							
Pot

						
							
							
Description

						
							
							
Essential?

						
					

				
				
					
							
							
Large skillet

						
							
							
Cast iron or stainless steel, 12 inches across, 2–3 inches deep, with a lid. Sloped or straight sides both fine.

						
							
							
Yes

						
					

					
							
							
Large pot

						
							
							
4-quart is ideal. Must be nonreactive, flameproof, and ovenproof, with a lid. Doubles as vessel for boiling pasta.

						
							
							
Yes

						
					

					
							
							
Medium skillet

						
							
							
Cast iron or stainless steel, 8–10 inches across, for small-batch sautéing, frying, cooking eggs, and the like

						
							
							
Yes

						
					

					
							
							
Stockpot

						
							
							
6- to 8-quart stainless steel or heavy aluminum, with a lid 

						
							
							
Maybe; nice as a backup for the large pot

						
					

					
							
							
Small or medium saucepan

						
							
							
1- or 2-quart, stainless steel or aluminum, with a lid

						
							
							
Yes to one or both

						
					

					
							
							
Double boiler

						
							
							
The best way to gently cook egg-based sauces and custards, melt chocolate, and keep gravies hot is over simmering water, not direct heat. There are special pots for this purpose though it’s easy enough to rig your own. 

						
							
							
Unless you plan on making a lot of hollandaise sauce and custards, there’s no need to buy special equipment. Simply nest a heatproof mixing bowl over a saucepan of simmering water (without touching the water).

						
					

					
							
							
13 × 9-inch roasting pan

						
							
							
Metal if you’re only going to have one; glass or ceramic is good for a second. Make sure it holds at least 12 cups.

						
							
							
Yes to at least one

						
					

					
							
							
Large rimmed baking sheet 

						
							
							
Make sure it’s heavy duty or your food will burn. 

						
							
							
Yes, and you might as well buy two

						
					

					
							
							
Square pan

						
							
							
Either 8- or 9-inch is fine. Did you know this size holds half the volume of a 13 × 9-inch pan?

						
							
							
Yes. As versatile as a large skillet: You can use it for gratins and casseroles, baked pastas, quick breads, cakes, and small roasts.

						
					

					
							
							
Large gratin dish

						
							
							
Holds 2 quarts. Oval or square, no more than 3 inches deep. Glass, ceramic, or metal is fine.

						
							
							
Maybe; depends on how much you use your 13 × 9-inch pan, which is essentially the same size. Nice to have one glass or ceramic dish and one metal pan.

						
					

					
							
							
Standard loaf pan

						
							
							
Should be 8½ × 4½ × 3 inches; avoid glass

						
							
							
Yes if you like quick breads and/or meat loaf

						
					

					
							
							
Pie plate

						
							
							
9-inch is the standard. My recipes are almost always designed for standard depth, not deep-dish. One piece where glass is really nice.

						
							
							
If you bake even just one pie a year, yes

						
					

					
							
							
Cookie sheet

						
							
							
Not having rims makes it easier to transfer cookies, especially if you use a silicone mat too.

						
							
							
Essential for delicate cookies, otherwise a rimmed baking sheet is fine. If you bake a lot, get two.

						
					

					
							
							
9-inch round cake pan

						
							
							
For when you want to bake a layer cake. Nonstick is a nice option.

						
							
							
Yes if you like to bake, at least one set of 2 pans.

						
					

					
							
							
Specialty cake pans: springform, tube or Bundt pan, fluted tart pan

						
							
							
Look for 9-inch pans for all; make sure they’re heavy-duty material to prevent scorching.

						
							
							
Yes for bakers, no for anyone else

						
					

					
							
							
Muffin tin

						
							
							
Standard 12-cup pan; jumbo and mini pans also available

						
							
							
You probably already know if you’re the kind of person who likes to bake muffins and cupcakes. Otherwise, no; any muffin recipe can be converted to quick bread and baked in a loaf pan.

						
					

					
							
							
Ceramic cups or ramekins

						
							
							
6-ounce size is standard, and 8 is the right number to have.

						
							
							
Yes if you love to make desserts or if you like to use them to hold chopped ingredients before cooking

						
					

					
							
							
Wire rack

						
							
							
Make sure it fits in your roasting pan and baking sheets. Grid-style is most foolproof but more difficult to clean than those with simple parallel slats. 

						
							
							
Yes for both cooling baked goods and roasting. Get several.

						
					

					
							
							
Oven thermometer

						
							
							
Hangs from an oven rack; analog readout shows actual temperature (may be different from oven setting)

						
							
							
Yes; unless your oven is regularly professionally calibrated, it can’t hurt to have independent confirmation. Get one that is well reviewed.

						
					

				
			

		

	
			Using and Caring for Pots and Pans

			
Chefs will tell you to heat the pan dry, then add fat, heat that, then add the food. Sometimes I agree; other times these steps add a layer of fussiness when you could be chopping or doing other prep work. Note that nonstick pans should always be heated with something in them. The recipes provide direction.

			
As a general rule, I favor wooden spoons and spatulas to prevent scratching. But a metal spatula on a metal pan is often the only way to get desired results. With nonstick or enamel coatings you must use nonmetal utensils.

			
You can wash all materials in the dishwasher except cast iron and black steel, which are porous and will rust. But I usually clean pots and pans by hand after the dishes and glasses are out of the sink.

	
		
			Kitchen Tools

			
A variety of tools can make kitchen tasks easier. Eventually you’ll probably acquire as much kitchen stuff as your cabinets can hold. Here is a list to help you prioritize a bit.

			
				
					
							
							
Tool

						
							
							
Description

						
							
							
Essential?

						
					

				
				
					
							
							
Mixing bowls in multiple sizes

						
							
							
Preferably stainless steel and/or tempered glass (the most basic and functional materials); a nesting set is practical. Make sure one is bigger than you think you need. 

						
							
							
Yes

						
					

					
							
							
Cutting board

						
							
							
Wood or plastic, your choice. Wood can be sanded clean; plastic can go in the dishwasher.

						
							
							
Absolutely. Get a few in different sizes so at least one is always dry. Designate one just for raw meat, fish, and poultry.

						
					

					
							
							
Wooden and stainless-steel spoons and spatulas

						
							
							
A couple of sizes and widths of each

						
							
							
Yes, a moderate assortment; include a slotted spoon for sure and a flexible spatula if you’re a perfectionist.

						
					

					
							
							
Tongs

						
							
							
Spring-loaded rather than scissorlike or tension kinds

						
							
							
Yes. The single best item for turning foods.

						
					

					
							
							
Pot holders or mitts; kitchen towels

						
							
							
It doesn’t matter what they look like; what’s important is that they’re easy to clean, and protect your hands from heat.

						
							
							
Yes

						
					

					
							
							
Measuring cups (liquid and dry), measuring spoons

						
							
							
Liquid measuring cups have a spout for pouring; dry-measure cups and measuring spoons have a flat rim to allow sweeping off the excess. Relatively inexpensive.

						
							
							
Yes. A 2-cup glass liquid measuring cup is a good place to start; if you have room, buy a 4-cup liquid measure too. Get two sets of spoons and dry-measure cups.

						
					

					
							
							
Colanders and strainers

						
							
							
Bowl- or basketlike devices with holes in them, for draining 

						
							
							
Yes. From the get-go you need a large colander and a mid-sized fine-meshed strainer.

						
					

					
							
							
Cheese grater

						
							
							
An old-fashioned box grater is fine; invest in stainless steel to avoid rust. An ultrasharp Microplane is good for Parmesan and zest.

						
							
							
Yes to the box grater for sure; maybe to a Microplane. A rotary Microplane is a handy luxury for grating at the table.

						
					

					
							
							
Timer

						
							
							
Any kind—digital or dial. 

						
							
							
Yes, especially if you don’t want to dirty your phone. Keeping track of time—or not—can make or break a recipe.

						
					

					
							
							
Vegetable peeler

						
							
							
Sharpness and the handle grip are more important than the shape. 

						
							
							
Yes. I lean toward the U-shaped ones you pull toward you. Straight peelers can go in both directions.

						
					

					
							
							
Instant-read thermometer

						
							
							
Thin, pointed metal shaft; head may have either digital or analog readout

						
							
							
For bread and meat, yes. Very handy for making sure foods are done. I absolutely depend on one when baking bread.

						
					

					
							
							
Salad spinner

						
							
							
A perforated basket with a lid and a mechanism to make the inner basket spin. 

						
							
							
Yes. The best way to prepare all greens. Get the kind with a solid bowl so you can use it to store clean greens in the fridge, to prolong their life.

						
					

					
							
							
Potato masher

						
							
							
For quick, rough purées, usually right in the pot after cooking. The best have a disk with lots of holes; don’t bother with the squiggly kind.

						
							
							
Yes, unless you’re cool working slowly with a fork.

						
					

					
							
							
Kitchen scissors

						
							
							
Get ones you can take apart in order to wash them thoroughly.

						
							
							
Yes. Useful for butchering chicken. I also use them to cut cooked or raw greens right in the bowl.

						
					

					
							
							
Balloon whisk

						
							
							
For baking and for making sauces, beating eggs, and whipping cream 

						
							
							
Yes. One medium-sized one with lots of wires is better than a cheap set of lesser quality.

						
					

					
							
							
Rolling pin

						
							
							
Get a straight wooden pin without ball bearings for the most control and versatility

						
							
							
You’ll need one for pie and biscuit doughs, fresh pasta (if you don’t have a machine), and dumplings.

						
					

					
							
							
Skewers

						
							
							
Nonround metal skewers are my first choice, so food doesn’t spin around as easily. Wooden skewers are fine for crowds; flat ones are best

						
							
							
Yes if you like kebabs

						
					

					
							
							
Grilling utensils

						
							
							
Long-handled tongs, fork, brush, plus a wire brush for cleaning the grate.

						
							
							
Yes if you grill (obviously)

						
					

					
							
							
Mandoline

						
							
							
For evenly cutting paper-thin slices and fine shreds of vegetables. Very good plastic ones are now all over the place for less than 40 bucks.

						
							
							
Yes, since I love shaved vegetable salads, but not everyone would agree. And some food processors now have adjustable disks that do the same thing more efficiently.

						
					

					
							
							
Asian skimmers and spiders

						
							
							
Small wire baskets on long wooden sticks, or flat metal strainers; come in different sizes.

						
							
							
The best tool for deep-frying, but a metal slotted spoon works in a pinch.

						
					

					
							
							
Brushes

						
							
							
The new silicone ones are great because they don’t leave bristles behind.

						
							
							
No; you can always smear with your hands or the back of a spoon. But they’re nice to have.

						
					

					
							
							
Steaming basket

						
							
							
Expandable metal to fit different-sized pots, or silicone; cheap and convenient

						
							
							
If you steam often, yes. Otherwise you can rig a steamer using plates (see page 20)

						
					

					
							
							
Manual pasta machine

						
							
							
Hand-cranked rollers for thinning and cutting dough. A simple machine that won’t set you back too much.

						
							
							
Yes if you have any interest at all in making pasta regularly.

						
					

					
							
							
Pizza stone, peel, and pizza cutter

						
							
							
All the tools you’d need to make pizza at home

						
							
							
For pizza enthusiasts only, though a wheel cutter is handy for other things too.

						
					

				
			

		

	
		
			Appliances and Electric Gadgets

			
Here’s a roundup of the extra electric gadgets that might make your kitchen life a little easier. (I’m assuming you have a fridge and a toaster, for example.)

			
				
					
							
							
Appliance

						
							
							
Description

						
							
							
Essential?

						
					

					
							
							
Food processor

						
							
							
Lightning-fast way to chop, slice, grate, and mix almost anything. There are very good ones available for less than $60. Get a large one that can handle at least 8 cups (preferably 12), for batter or dough.

						
							
							
If any appliance is essential, this is it. If you cook a lot, you will use it often.

						
					

					
							
							
Electric mixer

						
							
							
Either a stand mixer or a handheld mixer is fine.

						
							
							
For baking enthusiasts

						
					

					
							
							
Blender

						
							
							
Crucial for smoothies and blended drinks. Also for puréeing soups. An immersion blender, which you stick into a pot or bowl (see page 140), is helpful but not as versatile or powerful.

						
							
							
You can get away without one, but I use mine often.

						
					

					
							
							
Coffee/spice grinder

						
							
							
Small canister with a rotating blade and a cover; the best tool for grinding whole spices

						
							
							
Yes. Coffee drinkers probably already have one. But if you’re going to grind whole spices at home at all—and you should—it’s much easier with a designated grinder so spices don’t compete with coffee grounds.

						
					

					
							
							
Ice cream maker

						
							
							
You might want to start with an inexpensive manual model with a container you freeze. Any machine is easier than churning by hand with ice and salt water.

						
							
							
Yes if you love to make ice cream.

						
					

					
							
							
Pressure cooker or multicooker

						
							
							
Pressure cookers can help you make soups and stews fast. New ones are completely safe and fool-proof.

						
							
							
Maybe. But the recipes here all describe conventional cooking.

						
					

					
							
							
Microwave

						
							
							
Good for reheating, melting butter, and taking the chill off foods; also good for “steaming” vegetables and fish.

						
							
							
No. I wouldn’t rush out and buy one, but you probably have one already.

						
					

					
							
							
Scale

						
							
							
A small electric scale will set you back about $25 and prove invaluable in the kitchen.

						
							
							
For bakers, definitely.

						
					

				
			

		

	
			Ovenware

			
You have three dependable ways to go for ovenware: metal (including metal pans coated with enamel), glass, and ceramic. If you’re new to cooking, that’s where I suggest you start, since they will be the most versatile and economical—even if there’s nothing glamorous about taking metal pans to the table. You can always add prettier ovenware to your collection later.

			
Any metal pans except uncoated aluminum are fine for baking. These days you can find good, heavy, thick-gauge professional-style metal pans even in discount stores, and they’re virtually indestructible. You can even heat them on top of the stove to deglaze the bottom or melt butter. The trick is to avoid thin pans that warp and bend when they’re hot.

			
Glass or ceramic ovenware are more sensitive and should be used only in the oven; they can break or crack if heated or cooled too quickly.

	
			What Techniques Do I Need to Know?

			
The process of learning to cook is rewarding, even when you hit bumps in the road. One of the joys of working in the kitchen is that not only do you learn from your mistakes, they never last long enough to haunt you. (And you can usually eat them anyway.)

			
Preparing food is as important as cooking it. So both stages are covered here, roughly in order  of how you might tackle them. Vegetables need to  be rinsed and trimmed, and sometimes dried. For meat, poultry, or fish, you need to trim excess fat (generally not all fat, just anything obvious you wouldn’t want to bite into) and any inedible parts. Specific chapters and recipe directions provide all  the details. And for information about food safety,  see page 3.

			The Basics of Cutting

			
I’m the opposite of fussy about slicing and dicing. But with a few simple knife skills, your food will cook evenly and look gorgeous.

			
Hold your knives however you feel most comfortable and secure. Some people “shake hands” with their chef’s knife, but the way to hold one for maximum stability is illustrated on page 14.

			
Whether you’re chopping an onion, mincing a clove of garlic, or cutting slices from a pork tenderloin to throw on the grill, you want all pieces to be approximately the same size and thickness so they cook in the same time. Here are the specific cuts mentioned in this book.

			Chopping

			
This most basic cut results in three sizes: large chunks, chopped, and minced. For all of these, forget super-even cutting; you just want to get the job done and leave the pieces in relatively even sizes.

			
Large chunks Pieces that are somewhat uneven, bite-sized or slightly bigger; you’re just passing the food under the knife blade, without worrying much about being too precise. Use this cut for foods you’ll purée or mash, or when the texture of the dish is intended to be rustic. Pieces can be as big as an inch in any direction.

			
Chopped Pieces from ½ to ¼ inch in size. In recipes where I don’t specify size and just say “chopped,” this is what I mean.

			
Minced The tiniest bits you can manage: Once you get things chopped into small pieces, it’s just a final burst of short, quick chops to get food to this stage. Mince when you want an almost invisible, textureless result with foods like garlic, ginger, shallots, chiles, lemongrass, and sometimes rosemary. I rarely call for mincing, but when I do, it’s important.

			
One tip on chopping with a food processor: Don’t overprocess. If you want to mince, use the pulse button, turning the machine on and off as many times as is necessary to get the texture you need. These are very powerful machines, capable of puréeing almost anything within seconds.

	
		
			Using a Chef’s Knife
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Step 1 You can hold a knife with your hand completely on the handle or with your first finger or two on the side of the blade. Use your other hand to hold the food on the cutting board.
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Step 2 For small pieces, put the tip of the blade on the surface and rock the knife up and down. Curl the fingers and thumb of your other hand, so your knuckles act as a guide.
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Step 3 When the pieces become very small and stable, put your free hand over the point of the blade for greater stability; use a rocking motion to chop or mince the food further.

			
			

			
			

		

		
			Chopping
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Step 1 Cut the food into manageable, somewhat even-sized chunks.
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Step 2 Then chop it into smaller pieces.
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Step 3 Finally, if necessary, mince using a controlled rocking motion.

			
			

			
			

		

		
			Slicing
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For round vegetables like cucumbers or zucchini, just cut across.
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Or cut into long strips.
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Or on an angle, for attractive ovals.
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To slice bread, use a serrated knife (aka a bread knife) with a sawing motion.

						
					

				
			

		

	
			Slicing

			
To slice with a chef’s knife, you still raise and press down, just with a little more precision. The goal is thick or thin slices of fairly uniform size. You can slice vegetables crosswise, lengthwise, or on the diagonal. The diagonal slice is probably most attractive and gives you the largest surface area for crisping, so it’s nice to use for stir-fries.

			
Note that meat and poultry should be sliced against the grain; if raw, it’s almost always easier to slice after freezing first for about 30 minutes. Spongy foods like bread and cake should be sliced using a serrated knife; grip the handle comfortably and use a gentle sawing motion. A mandoline is handy for getting even, thin slices, often called “shaved,” and for cutting a volume of vegetables quickly. An adjustable slicing blade or slicing disk on a food processor does the same thing.

		
			Using a Mandoline

			
				
					
							
							[image: ]
							
Japanese mandolines are inexpensive and incredibly efficient. To make perfectly thin slices, slide the vegetable over the blade—just watch your fingers.

							
						
					

				
			

		

			Julienne

			
Translation: Cut into sticks. They can be big like French fries or small like matchsticks. I don’t call for julienne often, but it’s an impressive cut and really not that tough—especially if you use a food processor or mandoline, both of which have attachments to make it a breeze. By hand, first make round foods—think of zucchini, as an example—stable on the cutting board by slicing a little off one side. Slice the food crosswise into whatever length you want the final julienne, then slice each segment lengthwise into planks. Stack the planks into piles of three or so, then slice them lengthwise into sticks the same thickness as the planks. (If you see a recipe elsewhere that calls for dice, simply cut the julienned pieces crosswise into cubes.)

		
			Making Julienne
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Step 1 The easiest way to cut even strips from a vegetable with rounded sides is to square it off first by removing thin slices.
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Step 2 It will sit flat so you can first it cut crosswise to the desired length, then into planks, and finally into sticks.

						
					

				
			

		

			Paring, Coring, Peeling, and Other Special Tasks

			
Here you hold manageable pieces of food in one hand, a small paring knife in the other, and work in a controlled way without a cutting board; you might be coring and peeling an apple, for example, or trimming the eyes from a potato. Often these jobs involve pulling the paring knife toward you. If you’re not confident working this way, stick to putting the food on a board and cutting downward, away from you.

		
			Using a Paring Knife

			
				
					
							
							
[image: ]

							
Before there were vegetable peelers, there were paring knives. As long as you’re careful—peel toward you, using your thumb to counter the pressure of the knife—they work perfectly.

						
					

				
			

		

	
			The Basics of Measuring

			
All of the recipes in this book can be measured with cups and spoons, though I sometimes offer weights, too, when it might be easier, as when baking. Many experienced cooks eyeball everything, except when baking, and though I wouldn’t advocate ignoring the measurements, with practice you’ll get there. Think about this, for starters: Does it matter whether your stir-fry has a heaping cup or a shy cup of chopped carrots? One pound of carrots or 1 pound plus 2 ounces? However, when you bake breads, make desserts, or work with eggs in custards and desserts, you must measure carefully.

			
For liquids, set the liquid measuring cup (the transparent one with the pour spout) on the counter and fill it to where you think the correct marking is. Then get down at eye level to the cup and double-check. Surface tension causes the liquid to look a little like a concave bubble, and the bottom “line” of that bubble should be even with the line on the cup. Add or pour off liquid until it is.

			
To measure dry ingredients, scoop them up with the dry measuring cup (the ones with a flat rim you can easily level) or use a spoon to put them in, heaping them a bit over the top, and sweep off the excess with the flat edge of a knife.

		
			Measuring Dry Ingredients
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To measure flour accurately, scoop the flour or use a spoon to overfill the measuring cup, then sweep the top evenly with the flat edge of a knife.

						
					

				
			

		

			The Importance of Heat

			
Much of cooking is about heat. Whether you cook with gas or electricity or induction barely matters. What counts most when working with heat is your ability to trust your senses. Learn to smell when food is toasted or browned; listen for the sound of sizzling, simmering, and boiling vigorously. Learn to recognize physical signs of doneness like crisping around the edges, dryness, releasing from the pan or grill without sticking, or resistance when you press down on something.

			
Being observant puts you in control and gives you the confidence to use heat more assertively. You might worry about burning food, but assuming you don’t put something on the stove then walk away, a greater concern is having enough heat for the technique you’re using.

			
Food generally responds best when it comes into sudden contact with something hot. Whether you’re plunging spaghetti into boiling water or a steak into an almost-smoking skillet, this heat impact is what will get you tender (not mushy) pasta and a crisp brown crust on the steak. Occasionally you might start with cold ingredients in a cold pan or a cold oven or a cold pot of water, but those exceptions are always noted.
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			The 11 Essential Cooking Techniques

			
Typically cooking is categorized by dry- versus wet-heat methods. Instead, I’ve organized this overview based on what’s used in this book, in loose order from easiest (and most familiar) to more involved.

			
1. Boiling is one of the most straightforward and fundamental ways to cook. Put water in a pot (usually to about two-thirds full) and turn the heat to high. When bubbles vigorously break the surface, the water has reached a rolling boil. (This is what I refer to when I say to bring a pot of water to a boil.) Then you usually add salt, and the food.

			
Boiling works well for many foods but is used most frequently for dry ingredients like pasta, rice, or legumes, which must absorb water to become edible. Many fresh vegetables are also surprisingly good boiled, as are fatty meats, chicken, or shellfish. To avoid bland, mushy food leached of nutrients, check the food frequently as it cooks. Residual heat will cause what’s called “carry-over cooking,” which you can stop by immediately shocking boiled food in ice water (see page 238), or at least by draining it in a colander under cold running water.

			
Simmering is when the liquid bubbles gently, just below the point of a rolling boil. Poaching describes cooking in an even more gently bubbling liquid—usually water, and less of it than you’d use to boil. See the recipes on pages 565 and 611.

			
2. Steaming is when you suspend food to cook above—not in—boiling water. Since steam can superheat to more than 212°F (the temperature of boiling water), it’s an excellent moist-heat method for quick-cooking vegetables, fish, dumplings, tofu, and custards. The color and texture can be better than when boiling, and you can avoid the need to shock the food after.

			
The pot you use should be large enough to hold the food comfortably and allow steam to circulate freely. Set the food on a surface—a metal or bamboo basket, or two plates—just above the water level (see “Ways to Rig a Steamer,” page 20). Cover the pot and turn the heat to high. Once the water starts boiling, adjust the heat so that it bubbles steadily. As with boiling, check the food frequently so it doesn’t overcook. Also check the pot to make sure it doesn’t run dry, adding more water if necessary.

			
Microwaving in a covered, moist environment—a piece of fish or broccoli on a plate with a tablespoon or two of water, covered with a microwave-safe lid or clean paper towel, for example—is sort of like steaming and a good alternative.

		
			Ways to Rig a Steamer
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Step 1 You can use a collapsible metal steamer basket, which will work in any pot.
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Step 2 Or you can use a heatproof plate, slightly smaller than the pot. To raise it off the bottom of the pot, put it on an upside-down plate, a couple of small ramekins, a “raft” of sticks, or whatever else is heatproof and stable.

						
					

				
			

		

			
3. Sautéing is the method of cooking food in a skillet or other shallow pan in a little oil or butter; the thin film of fat is the key. You can dredge the pieces of food in flour, bread crumbs, or seasonings before putting them in the pan, but it isn’t necessary. The idea is to sizzle the food (some say you “surprise” it) to create a crust, so that it’s browned (caramelized) outside and cooked through, tender, and moist inside.

			
You must follow a few rules: Make sure the fat is hot, almost smoking, before you add the food. (I sometimes make an exception when cooking aromatics like onions.) The food must be thin enough to cook through to the center; no more than 1 inch or so. And don’t crowd the pan, or the food will steam and never brown. An inch or so between big pieces is fine; smaller pieces require less elbow room.

			
You should be able to hear the food sputtering as it cooks and see the fat bubbling around the edges as they brown. Don’t try to move or turn the pieces until they release easily from the pan; that means a crust has formed and they’re browned. You can adjust the heat and gently swirl the fat around if you like, but let the food itself be. Patience is key.

			
Searing is related to sautéing: You’re browning the food on both sides—or all sides if it’s thick—without the expectation of cooking it all the way through in one process. Maybe you’ll roast or braise it after searing, for example.

			
4. Stir-frying is like sautéing, except you keep things moving over high heat, and often work in batches to make sure each component is properly tender and browned. It’s fast and easy and my favorite way to cook.

			
Forget what you’ve seen watching chefs stir-fry in restaurants or on TV; home stoves get nowhere near as hot as those in a restaurant. For starters, use a 12-inch skillet, not a wok. Otherwise the food will crowd the pan, the temperature will drop, and the food will end up steaming rather than browning. To compensate for the lack of fire power, I usually direct you to cook the vegetables and meat or other protein separately with some seasonings, transferring each batch out of the pan before doing the next. Then you return everything to the pan and make a sauce. The process still usually takes less than 15 minutes of active cooking—just enough time to cook a pot of rice.

			
Once you learn the technique, all the components—protein, vegetables, and seasonings—are interchangeable. (See the discussion and basic recipe on page 242.) That means you can substitute ingredients more freely than with any other type of cooking. You can also vary the proportions in stir-fries. I usually figure a pound of meat for 4 servings, which puts an emphasis on vegetables. To cut back on the animal protein even more, drop the meat to 8 ounces and increase the amount of vegetables proportionally. And to adjust the protein up, just add more chicken or whatever and increase the seasonings and liquids—but don’t cut back on the vegetables! Some components benefit from parboiling (see page 237); I’ll direct you when necessary.

			
Most of my stir-fries include a teeny bit of sugar in the sauce; I consider it optional, although it’s traditional throughout Asia. The sweetness helps balance acidity and the occasional spiciness, while working much like salt does to intensify the flavor.

			
5. Roasting uses dry heat in a confined environment with good air circulation, to crisp and brown uncovered food on the outside while cooking it through. All you need is a big shallow pan and sometimes a little oil or butter. Two crucial points: The oven must be very hot, almost always over 400°F for all or some of the cooking time. The roasting pan can’t be too crowded either; the hot air must be able to circulate so moisture in the food can evaporate easily. Otherwise, you’re steaming or baking and you can forget about developing a browned crust.

			
6. Baking is like roasting, but usually with moisture and at lower heat. Most foods that are baked are either a semiliquid or a fairly wet solid when they go in the oven; think of cake batter, custard, or bread dough. They may be solids surrounded by sauce, water, or other liquid, as in gratins, casseroles, or

			

			

			

			

			

			

			

			

			

			

			

			

			

			

			

		
			Repurposing Leftovers

			

			
				Expand your definition of leftovers to include the finished dishes, components, and unused ingredients in your refrigerator or pantry.

				Plan to have leftovers by cooking extra of basic ingredients like plain beans, rice or grains, tomato sauce, roasted meats or chicken, or simply cooked vegetables. At the very least they can become salads.

				Whenever you fire up the grill or heat the oven for roasting, use the extra space to cook anything that might be hanging out in your fridge. Vegetables are an obvious choice, but also poke around for things like one last sausage or chicken breast or a block of tofu.

				Don’t be afraid to turn the last bit of stews and sautés into impromptu pastas, rice bowls, and soups.

				When in doubt, crack some eggs. Leftovers come back to life quickly in frittatas (see page 731), scrambles (see pages 723 and 724), or when you put a fried or poached egg on top.
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