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            QUICK MEASUREMENT CONVERSION TABLES

          

        

      

    

    
      I’m from the crossover generation in Canada. People are measured in feet and inches, distance is in metres and kilometres. Outside temperatures are in degrees Celsius; oven temperatures are in Fahrenheit. All liquids are in metric, except when cooking where teaspoons, tablespoons, and cups are still the standard. Food is always in grams, whereas people are weighed in pounds.

      But for consistency’s sake, this cookbook is completely in Imperial. For those of you who prefer metric, here are some quick conversions.

      
        
        350 F = 175 C

        400 F = 200 C

        200 F = 90 C

      

        

      
        ½ tsp = 2 mL

        1 tsp = 5 mL

        ½ tbsp = 7 mL

        1 tbsp = 15 mL

      

        

      
        ¼ cup = 60 mL

        ½ cup = 120 mL

        2/3 cup = 80 mL

        3/4 cup = 180 mL

        1 cup = 250 mL

      

        

      
        1 lb = 500 gr

      

        

      
        ½ inch = 1 cm

        9” pan = 23 cm

      

      

    

  


  
    
      
        
          
          

          
            INTRODUCTION

          

        

      

    

    
      I think we’d all love a cookbook that showed us how to cook fantastic meals that were completely homemade consisting of only fresh, organic ingredients that you could put on the table in thirty minutes or less, with no prep work.

      This is not that book.

      This is a cookbook for people who want their food fresh when possible, processed when necessary, and tasty always. I prefer dishes where you can spend your time enjoying family and friends instead of being locked in the kitchen for hours on end. It’s even better if you can recruit volunteers to help prepare the various dishes, so most of these recipes can be used by beginner or cooks with basic skills.

      I’m here to help.

      There are two things you may notice in this cookbook. First, I usually follow a 12-ingredient rule. If a recipe has more than a dozen ingredients, I tend to avoid them because I like simple, pure flavors where the main ingredients can shine. Any exception to this rule means the dish is well worth it.

      Second, although I enjoy meat, some recipes in MAINS AND SIDES are vegetarian and vegan friendly. Keep your eyes open for the (V) to find these dishes.

      From cold salads to hot vegetable side dishes to steaming main courses, I hope this book expands your usual dinner repertoire.

      Happy eating!

    

  


  
    
      
        
          
            PART I

          

          
            SALADS

          

        

      

    

    
      There is more to a salad than iceberg lettuce and tomato wedges, or bagged spinach with a packet of Caesar dressing and a handful of croutons, although those are also convenient and tasty on occasion.

      Here are some salads that may or may not have a leafy base but will be a cool side to any meal.

    

  


  
    
      
        
          
          

          
            BROCCOLI SALAD

          

        

      

    

    
      Serves 8-12

      

      
        
        Dressing:

        ½ cup white sugar

        2 eggs

        1 tsp. cornstarch

        1 tsp. dry mustard

        ¼ cup white wine vinegar

        ¼ cup water

        ¼ cup mayonnaise

      

      

      In a sauce pan, whisk together eggs, sugar, cornstarch and dry mustard. Add vinegar and water and cook slowly until thickened (you will see the change in texture.) Remove from heat. Stir in mayonnaise. Cool.

      
        
        Salad:

        4 cups broccoli (cut into small florets)

        ½ cup raisins (optional)

        8 slices bacon*

        2 cups fresh mushrooms (optional), chopped

        ½ cup slivered almonds

        10 oz can mandarin orange slices (optional)

        ½ red onion, finely chopped

      

      

      Marinate broccoli in dressing for at least two hours before serving. Keep refrigerated.

      Cook bacon until crisp. Crumble or chop into small pieces. Add bacon and all other salad ingredients to broccoli. Mix well. Serve.

      * you can use pre-cooked bacon.

    

  


  
    
      
        
          
          

          
            CARROT SLAW

          

        

      

    

    
      Serves 6

      
        
        12 oz shredded carrots

        1 small red onion, finely chopped

        ¼ cup olive oil

        2 tbsp lemon juice

        1 tbsp parsley

        1 tsp Dijon mustard

        1 tsp salt

        ½ tsp sugar

        ½ cup dried cranberries

        ½ cup slivered almonds (optional)

      

      

      Combine olive oil, lemon juice, parsley, mustard, salt, and sugar in a small bowl.

      Mix shredded carrots, onion, and cranberries (and almonds) in a large bowl. Pour in dressing and mix well. Cover. Marinate for 2 hours in the fridge before serving.

    

  


  
    
      
        
          
          

          
            CRUNCHY SPINACH SALAD

          

        

      

    

    
      Serves 8

      
        
        Salad:

        2 packages fresh spinach (torn into bite-size pieces)

        3 hard boiled eggs (chopped)

        5 slices crisp bacon (crumbled)

        2 cups (handfuls) fresh bean sprouts

        1 tin water chestnuts (sliced)

      

      

      
        
        Dressing:

        1 cup vegetable oil

        1/3 cup white sugar

        1/3 cup ketchup

        1/3 cup white vinegar

      

      

      Combine first five ingredients in large bowl. Put dressing ingredients in a jar and shake vigorously to mix. Add dressing to salad and toss lightly. Serve immediately.

    

  


  
    
      
        
          
          

          
            CUCUMBER AND TOMATO SALAD

          

        

      

    

    
      Serves 4

      
        
        2 six-inch garden cucumbers, or 1 English cucumber

        1 ½ to 2 cups cherry tomatoes

        ½ small white onion, or 3 green onions

        3 tbsp fresh basil

        3 tbsp (50 grams) crumbled Feta cheese

        3 tbsp olive oil

        2 tbsp balsamic or red wine vinegar

      

      

      Chop cucumbers into bite-size pieces. Cut cherry tomatoes in half. Thinly slice green onions or finely chop white onion. Tear or cut basil into small pieces. Crumble Feta cheese. Mix well.

      Whisk olive oil and vinegar in small bowl with a fork until well blended. Pour over salad and toss. Leftovers will keep for a couple days in the fridge.

    

  


  
    
      
        
          
            PART II

          

          
            SIDES

          

        

      

    

    
      There’s more to supper than meat and potatoes (although I will arm-wrestle you for mashed potatoes and gravy.) There is nothing wrong with microwaving a bowl of frozen mixed vegetables; I have a bag of those in my freezer too. But if you can spend as little as ten minutes of your time on veggies, you’ll find a new, flavourful side dish bonanza opening up to you.

      But when it comes to chopping veggies, remember this old axiom:

      A sharp knife cuts whatever you want. A dull knife cuts whatever it wants.
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