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			HE’S A CANADIAN CHEF, COOKBOOK AUTHOR, FATHER OF THREE…
AND HE HAS THE SWEETEST TOOTH IN THE WHOLE WIDE WORLD!

			Who taught you how to cook?

			Both my mom and grandmother inspired me in the kitchen, but I also taught myself.

			Why do you cook?

			Because I love seeing the look of happiness on my loved ones’ faces when they eat my food!

			Do you have a tip for someone who’s just starting to cook?

			Stay curious and don’t give up when something goes differently than you planned.

			What’s your favorite recipe in this book?

			Burger Tacos (this page)!

			What’s your favorite style of international food?

			East and Southeast Asian cuisine, because I love the combination of sweet and salty flavors!

			What was your biggest cooking disaster?

			I was making pike quenelles (they’re like a fish meatball), and I tried shaping them at night for a photoshoot the next day but I couldn’t get the texture right and they just fell apart. This was 25 years ago, and the internet was still new so there wasn’t a place for me to look it up and understand where I went wrong.

			What dish do you love making for your daughters?

			General Tso’s chicken. Be sure to try my tofu version (it’s just as tasty!) on this page.

			What cooking technique still gives you trouble?

			Cooking the perfect steak.

			What do you often tell yourself while cooking?

			I tell myself not to worry if a dish isn’t perfect; I’m not performing open heart surgery!

			What’s your favorite food?

			All the desserts! Cake, lemon pie, mille-feuille (a layered dessert with puff pastry and cream), to name just a few!

			What’s the one food you would want with you on a deserted island?

			Potatoes, because they’re so versatile. I could make fries, chips, mashed potatoes…

			What’s the one food you don’t like to eat?

			Veal liver!

			What was your favorite dish when you were a kid?

			Pâté chinois, which is a French-Canadian type of shepherd’s pie.

			Which recipe do you usually fail at making?

			Maple fudge. It never quite turns out like my mom’s.

			What’s the weirdest food you’ve ever eaten?

			The heads of huge shrimp!

		

	
		
			
				
				[image: Your Book]

			

			The book you’re holding in your hands right now doesn’t belong to me—even though my name’s on the front! It doesn’t belong to the grown-ups in your life either. It belongs to you, and you alone. (Unless you’re sharing with a sibling…) You can do whatever you want with it: you can read it from back to front; you can dip in and out; you can get the pages dirty; you can fold the corners of your favorite pages; you can even keep it closed if you’ve memorized a recipe already!

			My dream is that this book will make you want to cook often, discover new dishes and develop new skills. Maybe you’ll even try (and like!) a few foods you always thought you hated. (Broccoli isn’t so bad, I promise!) But what’s most important is that you have fun cooking and baking.

			I know for certain that this book can make that happen, and you’re capable of making every recipe that I handpicked just for you. You’ll be so proud of yourself when you pull it off! And it’s never too soon to start when it comes to cooking.

			Have fun and bon appétit!
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			Most importantly, always have an adult nearby and ask for help when you need it. Always wash hands before and after cooking; this is to make sure the food remains safe to eat. When using knives, keep fingers tucked away and only cut on a stable surface with the help of an adult. Clean up any spills that happen as you go to prevent slipping.

			Also, it’s essential to remember the following when cooking in the oven or on the stove: always use oven mitts to touch hot pans (ouch!), and never ever leave the stove unattended. Keep kitchen towels and other items away from the heat so they don’t catch fire. Turn pot handles inward so they don’t accidentally get knocked over. And don’t forget to turn off the stove and oven when you’re done!
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			Even if you plan to peel them, you need to wash fruits and veggies. Why? Because germs on the outside can stick to your knife or peeler and transfer them to the inside (gross!). Always scrub your fruits and veggies under running water, and if you’re not peeling them, you can even use a brush to clean them. (A vegetable brush, silly, not your toothbrush!)
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			There are two systems of measurements that exist: metric and imperial. The metric system uses units like meters, liters and grams. It’s measured by tens (for example, 10 millimeters = 1 centimeter, and 100 centimeters = 1 meter), so it’s very easy to multiply or divide. The imperial system, however, doesn’t have a simple pattern: it uses inches, feet, ounces, pounds and cups, and, for example, 12 inches = 1 foot, but 16 ounces = 1 pound. Different countries use different systems, and I included both in this book so you can cook along wherever you are!
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			To make a recipe perfectly, it helps to follow the steps carefully. The recipes in this book were tested in the kitchen many times to make sure they always turn out great. Read the whole recipe first, and make sure you have everything you need before starting. Of course, you can add more of what you love to suit your taste. (After all, who doesn’t love extra bacon in their Caesar salad?) But for desserts, it’s important to follow the recipe exactly—otherwise, you might end up with a flat cake or runny ice cream!
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			GRAB A CART AND JOIN ME IN THE AISLES OF THE GROCERY STORE. I HAVE A FEW TIPS TO HELP YOU FIGURE THINGS OUT NEXT TIME YOU’RE THERE!
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			On all packaged foods, you’ll see a best before date. This tells you when it will stop tasting as good. Always check the date before buying so you don’t end up with a huge container of yogurt you need to eat really fast!
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			Sometimes fruits and veggies are still hard or green when you buy them, but they should ripen over a few days on your kitchen counter. Next time you shop, feel the fruit or veggie (without pressing too hard!) to check that it’s not too hard or too soft. Also, check if it has, smooth skin and no bruises.
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			If you want to know where a fruit or vegetable comes from, just look at the little sticker on it and it will tell you the country of origin! It’s a great way to find out whether your food comes from Canada, the US or somewhere else, because it’s always best to buy from local farmers when you can.
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			IS YOUR BREAKFAST FEELING A BIT BORING WITH THE USUAL PEANUT BUTTER AND MILK EVERY DAY? IT DOESN’T HAVE TO! HERE ARE A FEW FUN RECIPES TO MAKE YOUR MORNING ROUTINE SUPER SPECIAL AND WAY MORE EXCITING!

		

	
		
			The ultimate 
wake-up call

			Breakfast Banana Split

			REPLACE THE ICE CREAM WITH VANILLA GREEK YOGURT AND THEN ADD GRANOLA. TALK ABOUT A BALANCED BREAKFAST!
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			preparation 10 minutes / serving 1

			
				⅓ cup (75 ml) granola of your choice (recipes this page and this page)

				

				1 medium ripe banana, halved lengthwise

				

				½ cup (125 ml) vanilla Greek yogurt (see Yummy Yogurt and As You Like It)

				

				½ cup (70 g) fresh berries (such as raspberries, blueberries, blackberries)

				

				⅓ oz (10 g) dark chocolate or milk chocolate

				

				1 fresh cherry (optional)

				

			

			1 Place the granola in an oval-shaped bowl. Place the banana halves lengthwise on either side of the granola.

			2 Top the granola with the yogurt in three mounds. Garnish with the berries.

			3 Hold a piece of chocolate or a chocolate bar in one hand and a vegetable peeler in the other hand. Peel the chocolate on its thinnest side to get small chocolate shavings.

			4 Decorate the banana split with the chocolate shavings and the cherry. Serve immediately.

			
				YUMMY YOGURT

				Greek yogurt is just regular yogurt that’s been strained to make it super thick and creamy. It’s packed with protein, which will keep your belly full at breakfast and help you stay full until lunchtime.

			

							
					
						AS YOU LIKE IT

						You can pick a different yogurt flavor based on what you feel like eating (and what’s in your fridge). If you want something less sweet, try using plain Greek yogurt rather than vanilla.
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			Scrambled Eggs with Bell Pepper and Cheese

			PUT SOME PEP INTO YOUR SCRAMBLED EGGS BY ADDING VEGGIES AND CHEESE. IT’S QUICK, EASY AND TASTES EGG-CELLENT!
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			preparation 10 minutes / cooking 6 minutes / serving 1

			
				2 eggs

				

				1 green onion, chopped

				

				¼ red bell pepper, seeded and diced

				

				1 tbsp butter

				

				2 tbsp grated mozzarella or mild cheddar cheese

				

			

			1 In a bowl, beat the eggs and green onion well with a fork. Season with salt and pepper.

			2 In a small non-stick skillet over medium heat, soften the bell pepper in the butter. Add the egg mixture and cook for 2 minutes, stirring often with a wooden spoon or spatula. Add the cheese and let melt for 1 minute. Stir and serve immediately.

			 

			
				
					[image: EGGS-PONENTIAL INCREASE]

				

				You can double or even quadruple this recipe, no problem! Just remember to use two eggs for each person. Also, use a larger pan if you’re cooking lots of eggs.

			

		

	
		
			Crunchy Granola

			YOGURT WITH GRANOLA? LOVE THAT “CRUNCH, CRUNCH” SOUND WHEN YOU’RE EATING YOUR MORNING YOGURT? GOOD NEWS: IT NEVER HAS TO END.
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						This granola uses two types of oats! Quick oats, which stick together in little clumps, and old-fashioned oats, which are large and stay separate. The result? A granola that’s super easy to sprinkle on your yogurt for a tasty treat!

					

				
			
		

	
		
			preparation 15 minutes / cooking 30 minutes / cooling 1 hour / makes about 5 cups (1.25 L)

			
				½ cup (125 ml) plain yogurt

				

				½ cup (125 ml) maple syrup

				

				¼ cup (60 ml) vegetable oil

				

				1½ cups (150 g) old-fashioned/large flake oats

				

				1½ cups (150 g) quick cook oats

				

				½ cup (80 g) pumpkin seeds

				

				½ cup (55 g) sliced almonds

				

				½ cup (35 g) coconut shavings

				

				¼ tsp salt

				

			

			1 With the rack in the middle position, preheat the oven to 350°F (180°C). Line a baking sheet with a silicone mat or parchment paper.

			2 In a large bowl, combine the yogurt, maple syrup and oil. Add both types of oats and mix well. Let sit for 5 minutes to let the oats absorb the liquid. Stir in the remaining ingredients. Spread the mixture out on the baking sheet.

			3 Bake for 25 minutes. Gently flip the granola over. Continue to bake for 5 minutes or until the granola is nicely browned. Remove from the oven and let cool completely on the baking sheet, about 1 hour.

			4 The granola will keep for 1 month in an airtight container at room temperature.

		

	
		
			Rice Cereal Granola

			CUSTOMIZE RICE CEREAL GRANOLA BY ADDING DRIED FRUIT, CHOCOLATE CHIPS OR EVEN SHREDDED COCONUT. THE POSSIBILITIES ARE ENDLESS!

			preparation 15 minutes / cooking 30 minutes / cooling 1 hour / makes about 5 cups (1.25 L)

			
				2 cups (200 g) old-fashioned/large flake oats

				

				2 cups (60 g) crispy rice cereal (Rice Krispies–style) (see As Long as It’s Crunchy)

				

				½ cup (80 g) pumpkin seeds

				

				½ cup (75 g) sunflower seeds

				

				¼ tsp salt

				

				½ cup (125 ml) maple syrup

				

				¼ cup (60 ml) vegetable oil

				

				 Toppings of your choice: dried fruit, chocolate chips, grated coconut, etc.

				

			

			1 With the rack in the middle position, preheat the oven to 325°F (165°C). Line a baking sheet with a silicone mat or parchment paper.

			2 In a large bowl, combine the oats, rice cereal, pumpkin seeds, sunflower seeds and salt. Add the maple syrup and oil. Mix well. Spread the mixture out on the baking sheet.

			3 Bake for 30 minutes, stirring every 10 minutes. Remove from the oven and let cool completely on the baking sheet, about 1 hour.

			4 Add toppings, if desired. The granola will keep for 1 month in an airtight container at room temperature.

			
				AS LONG AS IT’S CRUNCHY

				You can replace the crispy rice cereal with either puffed rice or puffed quinoa. As long as it’s crunchy, it’ll still taste great!

			

		

	
		
			Smoothie Bowl

			THICKER THAN A SMOOTHIE, YOU’LL NEED A SPOON TO EAT THIS! SERVED IN A BOWL, LIKE A BREAKFAST SOUP, BUT YOU DON’T NEED TO BLOW ON IT TO COOL IT DOWN.

			
				
				
					[image: ]
				

			

		

	OEBPS/images/020_c001_1_art_1.jpg





OEBPS/images/017_c001_1_art_2.jpg





OEBPS/images/017_c001_1_art_1.jpg
BREAKFASI

1S MORE THAN TUS





OEBPS/images/007_fm_2_art_2.jpg





OEBPS/images/007_fm_2_art_3.jpg





OEBPS/images/019_c001_1_art_1.jpg





OEBPS/images/003_crt_art_1.jpg
Penguin
Random House
Canada

appetite

by RANDOM HOUSE





OEBPS/images/9780525612513_title_page.jpg
vy FIRST
RECIPE
BOOK

RECLPES FOR THE FOOD
KTDS REALLY WANT TO MAKE (AND EAT)

RICARDO





OEBPS/9780525612513_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Who Is Ricardo?


						Your Book


						Eating Together Is What Counts the Most


						Why? Why? Why?


						Going to the Grocery Store


						Check the List


						01 Breakfast is more than just Cereal!
					
								Breakfast Banana Split


								Scrambled Eggs with Bell Pepper and Cheese


								Crunchy Granola


								Rice Cereal Granola


								Smoothie Bowl


								Breakfast Hot Dogs


								Easy Microwave Omelet


								Super Fluffy Waffles


								Cereal-Crusted French Toast Rolls


								Chocolate Pancakes


					


			


						02 For Big & Small Cravings
					
								Warm Broccoli and Cheddar Dip


								Hummus


								Pita Chips


								Cheesy Avocado Dip


								Tomato Salsa


								Energy Balls


								Applesauce


								Oatmeal Cookies with Three Toppings


								Chewy Banana-Sesame Granola Bars


								Chewy Peanut-Cranberry Granola Bars


								Banana Muffins


								Yogurt-Raspberry Cookies


								Fruit Salad


					


			


						03 So…What are We Eating?!
					
								Chicken Fettuccine Alfredo


								Broccoli Meatballs


								Basic Tomato Sauce


								Pasta with Rosé Sauce


								Caesar Salad


								Greek Salad


								BLT Sandwiches


								Cooked Bacon


								Tofu Bacon


								The Best Grilled Cheese


								Skillet Pizza


								No-Cook Tomato Sauce


								Pizza Dough


								Smashed Sausage Subs


								Burger Tacos


								Burger Sauce


								Chicken Fried Rice


								Pasta Salad with Tuna


								Chicken and Cranberry Wraps


								Curried Tuna Salad Wraps


								Burrito Bowls


								Pork Casserole for Tortillas


								Cheeseburger Nachos


								Cheese Sauce


								Breaded Fish Sticks


								Tartare Sauce


								Crispy Tofu Sticks


								Air Fryer General Tso’s Tofu


								Salmon Poke Bowls


								Sushi Rice


								Cheesy Ramen Noodles


								Ramen Soup with Tofu


								Quick Butter Chicken


					


			


						04 I’m Thirsty!
					
								Homemade Orange Soda


								Strawberry Slush


								Pineapple-Coconut Smoothie


								Fruity Milkshake


								Watermelon Lemonade Slush


								Strawberry-Melon Bubble Tea


								Yogurt and Fruit Drink


								Chocolate Marshmallow Sticks


								Hot Chocolate


								Hot Chocolate Mix for Gifting


					


			


						05 Your Favorite Chapter: Desserts
					
								Cheesecake Ice Cream


								Quick Crispy Tartlets


								Chocolate Popsicles


								Raspberry Marshmallows


								Marshmallow and Cookie Rice Cereal Roll


								Watermelon Pizza


								Floral Skewers


								Double Caramel Sundae


								Sticky Toffee Pudding in a Cup


								Monkey Bread in a Cup


								Banana Bread in a Cup


								Brownie in a Cup


								Cookie Dough You Can Eat with a Spoon


								Cruncy Chocolate Cereal Treats


								Chocolate Mousse


								Fruit Pudding Cake


								Birthday Cake


								Carrot Cake Cupcakes


								Vanilla Frosting


								Cream Cheese Frosting


								Microwave Cookies


								Chocolate-Caramel Lava Cakes


								Fruit and Chocolate Cookies


								Gingerbread Cookies


								Chocolate-Banana Pizza


					


			


						Glossary


						Index


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Table of Contents


						Start


						Copyright


			


		
		
			Print Page List


			
						1


						2


						3


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						21


						20


						23


						22


						24


						25


						27


						26


						28


						29


						30


						31


						32


						33


						35


						34


						36


						37


						38


						39


						41


						40


						42


						43


						46


						47


						45


						44


						49


						48


						50


						51


						53


						52


						54


						55


						58


						56


						59


						57


						61


						60


						62


						63


						65


						64


						66


						67


						68


						69


						70


						71


						74


						72


						75


						77


						76


						80


						78


						81


						79


						83


						82


						84


						85


						86


						87


						89


						88


						90


						91


						92


						93


						94


						95


						97


						96


						100


						99


						98


						101


						102


						103


						104


						105


						106


						107


						109


						108


						112


						110


						113


						111


						115


						114


						117


						116


						118


						119


						120


						121


						123


						122


						124


						125


						126


						127


						128


						129


						130


						131


						132


						133


						135


						134


						137


						136


						138


						139


						140


						141


						142


						143


						144


						145


						146


						147


						149


						148


						150


						151


						153


						152


						155


						154


						156


						156


						157


						158


						159


						160


						161


						162


						163


						165


						164


						166


						167


						168


						169


						170


						171


						173


						172


						174


						175


						177


						176


						178


						179


						180


						181


						183


						182


						185


						184


						187


						186


						188


						189


						190


						191


						192


						193


						194


						195


						196


						197


						198


						199


						200


			


		
	


OEBPS/images/007_fm_2_art_1.jpg
10U 800K






OEBPS/images/022_c001_1_art_1.jpg





OEBPS/images/9780525612513_cover.jpg
MY FIRST
RECIPE
- BOOK

e RECIPES FOR THE FOOD
KIDS REALLY WANT T0 MAKE (AND EAT)

RICARDO






OEBPS/images/022_c001_1_art_2.jpg






OEBPS/images/009_fm_4_art_1.jpg
“No screens at
the dinner table?
Challenge accepted!”

“Eating as a family creates
lifelong bonds, is relaxing and
teaches us to communicate
with others. It's been proven!”

“Like Ricardo says:
It’s better to eat a hot
dog with loved ones
than a fancy meal
by yourself!”







OEBPS/images/014_fm_9_art_1.jpg
The ingredients list on
food packages tells you
everything that’s inside.
The ingredients are listed
in order from the most

to the least. So if “oats”

is listed first on a box

of chewy bars, it means
there are more oats than
anything else in it.

-ecmgecses s~ececcsa =

If you see a word

that ends in “-ose,”

it's a type of sugar.
Examples are sucrose,
fructose, saccharose,
glucose and more.

-ecmgecsen s ~cees






OEBPS/images/025_c001_1_art_1.jpg
80¢c20009 s00e






OEBPS/images/004_fm_art_1.jpg





OEBPS/images/011_fm_6_art_1.jpg
How CAN [ STAY SAFE =
IN THE K[TCHEN? =






OEBPS/images/011_fm_6_art_3.jpg
wHAT ARE THE DIFFERENT -
NOMBER § uSED IN THE RECIPES! ==






OEBPS/images/011_fm_6_art_6.jpg
WHY Do FRulTS D
AND VEGGIES NEED 2 .
10 BE WASHED!






OEBPS/images/005_toc_art_5.jpg
?ABLE OF
CONIENIS






OEBPS/images/005_toc_art_4.jpg





OEBPS/images/005_toc_art_7.jpg
P p———





OEBPS/images/012_fm_7_art_1.jpg





OEBPS/images/005_toc_art_6.jpg





OEBPS/images/005_toc_art_9.jpg





OEBPS/images/005_toc_art_8.jpg
eSS vsedS e acapecr e





OEBPS/images/021_c001_1_art_1.jpg
£GGS-PONENTIAL
INCREASE ZY

-





OEBPS/images/018_c001_1_art_1.jpg






OEBPS/images/005_toc_art_1.jpg





OEBPS/images/005_toc_art_3.jpg
T T YT EES





OEBPS/images/005_toc_art_2.jpg
AT YT L EXES





OEBPS/images/011_fm_6_art_7.jpg
WHY CHouLD [ follow A gECIPE?





OEBPS/images/010_fm_5_art_1.jpg
Wy WHYT
WHY?

LMY NAME'S
HQUENﬂN ALEXANDER
(my friends call me Q&A)

and I have a few questions.

WHEN T'M COOKING, T ALWAYS HAVE LOTS OF QU
AND RICARDO HELPS ME GET THE ANSWERS T NEED. F0L

STIONS,
OW ME ALONG
THROUGHOUT THIS BOOK AND WE CAN LEARN TOGETHER.

Ut
|





OEBPS/images/016_c001_1_art_1.jpg
d91dVHI





OEBPS/images/006_fm_1_art_1.jpg
.

(O}
—
—
——
=

O
a
o’
C
—
o






OEBPS/images/008_fm_3_art_1.jpg
Saturday mornings with
in the school cafeteria with YOUK SIBI.IN[)
YOURF RIENDS

\ YOk GUANDRAEAT /V

JEATING IOGEIHER
[5 WHAT COUNTS THE MOST

NLDOWN FOR A TASTY MEAL, BUT
NTH NTAT THHABl SURROUNDED

( H/HW L CHERSH EVEN MORE.

ne with
going or with YOUK BBHE
YOUR [OUSINS

Tuesday nights with
YOUR PARENT





OEBPS/images/013_fm_8_art_1.jpg
)
e g
—\
([a—
v\
D
=
ol
o>
WD






OEBPS/images/013_fm_8_art_2.jpg





OEBPS/images/013_fm_8_art_3.jpg
BEST

BEFgpy
05/;

2/202g





OEBPS/images/013_fm_8_art_4.jpg
RIPE for
THE PICKING





OEBPS/images/013_fm_8_art_5.jpg
\\&@v(ﬁ (1 COME FROM
. (






OEBPS/images/015_fm_10_art_1.jpg
S
)
S
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lists with fewer strange-
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If you have allergies,

check the list for the main
allergens like peanuts, tree
nuts or eggs. They're always
clearly listed and easy to
spot to help keep you safe.
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