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Thanks

I am incredibly proud of this project. If you’ve never had the experience of putting a cookbook together (and I didn’t), know that it is a monster of a task. Real Kitchen took two years write, test, shoot, and edit, and by no means did I do it alone. Some days were inspiring, and I burned through pages with lighting speed; other days I would have preferred root canal surgery to retesting the same recipe for the umpteenth time. But at the end of it all, I wouldn’t change a minute of the process. Through it, I am a better cook today.

The adage that you are only as good as the people around you is so true. Without the small band of renegades that helped, coached, and consulted on this book, this project would have looked like a second grade book report written by a monkey on an Etch-a Sketch. My thanks go to:

Evyn Block, my girlfriend and life editor, for putting up with me, loving me, and always having a good idea;
JoAnn Cianciulli, the other woman in my life, producer, and lifelong friend. Without your dedication, organization, and planning this book would not have happened. I can’t thank you enough.
Bill Bettencourt, the best damn photographer in the business. You brought the book to a whole different level. Thank you and congrats on your beautiful baby daughter.
Corinne Alhadeff, for testing the recipes down to a grain of salt. They’re all perfect and you and David are a lot of laughs.
Pam Krauss, my editor at Clarkson Potter. It’s funny how life puts two people together. Thanks for encouragement, tough love, and spell checking, and here’s to a long relationship together. I also appreciate the great support I received from Amy Boorstein, Leigh Ann Ambrosi, Joan Denman, Adina Steiman, and Jane Treuhaft, all at Potter;
Bobby Flay: Thanks for clueing me in to what’s what from day one. You are a great professional mentor and as sharp as they come, my friend;
The team at Subtitle for their artistic vision;
And Eileen Opatut and everyone at Food Network.

I’m also indebted to the following: My family (thanks for the support); my favorite Brooklyn provisioners, including Fish Tales and Staubitz Meat Market on Court Street, Mike and Michael at Charcuterie (thanks for all the free coffee) and Natural Land and Natural Sea, on Flatbush Avenue; Leslie Booker, “stylist to the stars”; Teresa Fox, Johannes Sanzin, and Dominique Drevet at Bistro St. Marks; Anna Weinberg, Paul Masters, Joey Cappicino, Greg and Christine Okshetyn, Andrei Petrov, Lauren Bergman, Alex Grant, Max “the love shack” Mackenzie, the Union Square Greenmarket, and Frankie “don’t make me tell you the Brunello story” DeCarlo.
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Foreword

I first met Tyler Florence when he was the chef at the trendy New York City eatery Cafeteria. He impressed me as a talented cook with a great passion for good food. Since then, Tyler has gone on to become one of my Food Network colleagues and the host of Food 911, where he has been putting out fires in home kitchens around the country and elevating the level of home cooking everywhere in the process.

Cooking at home is on the rise and with good reason—what could be more satisfying than making a dish for friends or family and having them be totally blown away? That’s the kind of food you’ll find in this book. Tyler doesn’t focus on one style of cuisine; he’s a fan of things that taste good whether they are American classics, Italian dishes both new and old, or the Asian flavors that have swept the country like a tornado. Need an excuse to weed out your pantry and toss those tired old spices? Tyler will help you stock your shelves so you’re ready for almost anything. Think how diversified your pantry will be with Asian ingredients like Chinese black vinegar, sesame oil, Latin chile peppers, and Italian products like Arborio rice and polenta.

This is food anyone—even a chef—needs in his repertoire. I know which ones I’ll be making first. When was the last time you had a great Chicken Cacciatore, a dish that makes the whole neighborhood smell good, with roasted peppers and tomatoes, with that cutting natural saltiness of capers and anchovies (a great place to sneak in the anchovies on your friends). Thick Pork Chops with Spiced Apples and Raisins reminds me of my childhood, and I know my mother would be happy with this rendition. And what’s better than Cold Fried Chicken? This is the first time I have come across a recipe that actually suggests frying the chicken and letting it chill in the refrigerator—even though we all know that’s why we fry chicken in the first place. (It’s kind of like roasting the turkey on Thanksgiving Day so we can have sandwiches the following afternoon.) And after seeing Tyler’s classic recipe for cheesecake, this New York end-of-the-meal icon will be making a return engagement to my table sooner rather than later.

Tyler’s style is straightforward, savory, and smart and his recipes are always clear and concise. Use him as your guide in the kitchen and you will be happy—even your four-year-old will be content! With Tyler Florence’s Real Kitchen in hand, you can delete the numbers “911” from your culinary speed dial.

Enjoy Tyler’s cuisine. I have and I know you will, too.



Bobby Flay
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I’ve been cooking professionally in one capacity or another for almost fifteen years, cutting my teeth in restaurants in my home state of South Carolina and later in New York City. Working in restaurants, it was exciting having access to the priciest and most intriguing ingredients—not to mention plenty of kitchen staff to assist with the prep work and cleanup—and I loved dreaming up elaborate presentations that made my customers sit up and take notice.

So it was something of a wake-up call when I started taping my shows for Food Network. While traveling and cooking with people all over the country, I found that home cooks weren’t really interested in recreating my feats of culinary virtuosity at home; in fact, they all said the same thing: Give us real food with simple ingredients that we can enjoy with family and friends. My viewers gave me the ultimate problem to solve, and I like to think that the solution is in the pages that follow.

Don’t get me wrong—none of these recipes is in any way a compromise or “dumbing down” of more sophisticated food. Simple food doesn’t have to be so basic that it is boring. To the contrary, it’s often been my experience that many of the cleanest, best flavors are very simple ones. What I have steered clear of are those productions that start out as an exciting cooking project, and end up taking an entire day to create, leaving you with an empty wallet and a sink filled with pots. Investing that kind of time is frustrating and really takes the fun out of cooking. Cooking should be inspirational because the ingredients are fresh, the flavors are amazing, and the final result looks beautiful. The recipes I’ve collected here are for the kind of meals you want to have again and again, whether the number at your table is two or twenty (or two hundred!). No esoteric cooking equipment is required, although you will find a list of the cooking gadgets and investment pieces I use most. And you’ll find that most of the ingredients you’ll need are things you can get your hands on at any well-stocked supermarket with maybe a trip to the farm stand or gourmet store on the way.

I hope you have as much fun tearing through this cookbook as my team and I did creating it. It was a labor of love, and I enjoyed every minute of it.

All the best,
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_a
_cook’s
_kitchen

From choosing the right equipment to my suggestions for the contents of a perfectly stocked pantry, this chapter covers everything the home cook needs to build confidence, wow dinner guests, and generally feel like a pro in the kitchen.

Creating the perfect kitchen doesn’t necessarily mean a $50,000 remodeling job with expensive cabinets and marble countertops. Many of those Tuscan-inspired brick-and-tile enclaves that you see on television or in the magazines are built for people who will never even scramble an egg in their “dream kitchen.” A beautiful kitchen may improve the resale value of your house, but it doesn’t make you a better cook; the only thing that can make you a better cook is cooking. This chapter is intended to get you inspired and well versed in the basics of cooking from a chef’s perspective—not an architect’s. All you really need are a few quality kitchen tools, a well-stocked pantry, a little counter space, and a few good cookbooks.

The most important things to a chef are his tools, so any chapter on building a cook’s kitchen has to start with a few notes on choosing solid equipment. For most people, walking around a kitchen store is like going to a video store and hunting down a movie. You’re not sure what to choose, or if the movie is going to be any good. So let me make it easy for you: A good set of knives, two or three heavy-bottomed pots and skillets, a thick cutting board, plus a few other quality tools (see the list) should really cover it. I’m not a big fan of gadgets, especially those cheap knives that never need to be sharpened. More often than not, they are a waste of money. (Although I do have a vintage Ginsu knife, circa 1977, in its original wrapper. Maybe one day when I’m old and crazy I’ll try to cut a car in half with it.)

One thing: Just because the list isn’t long, don’t think this won’t be an investment—especially if you decide to buy everything at once. The old saying that a $300 pair of shoes lasts three times as long as a $100 pair is also true for kitchen equipment: A few good pieces will last a lifetime, and sometimes longer. Most higher-end kitchen equipment (like that made by All-Clad, Wüsthof, Le Creuset, or Global) comes with a lifetime replacement warranty. (That’s more than you can say for a pair of expensive shoes.) In the long run, it’s more economical to buy a piece that’s backed by a good warranty than one you’ll have to replace again and again. If you think of cookware as an investment that will last a lifetime, you will get a lifetime of pleasure out of cooking. The following is a list of kitchen equipment in different price ranges that you should not be without.


Cutlery

Early in my career, when every kitchen position was “a learning experience” (i.e., paid very little), I would often spend the lion’s share of my paycheck on a single knife. A great knife was the symbol of a cook who took his calling seriously. Wüsthof knives have been part of my chef’s kit for ten years. They are made of the best high-carbon steel in the world. The factory-honed edge is razor-sharp and the weight of the knife is perfectly balanced. It’s a serious cook’s knife, and the best thing is that the company will replace it if it breaks. For a one-time investment of about $80 (for an 8-inch chef’s knife), you will probably never have to buy another knife. Global and LamsonSharp are two other brands that I recommend. Global knives are made in Japan and are relatively new on the American market. Each knife is sculpted from a single piece of steel. With their contemporary design, these knives look like razor blades, and their silver handles look great hanging from the knife rack. An 8-inch chef’s knife will run around $75, a serrated bread knife around $60, and a paring knife between $25 and $30. LamsonSharp, a small company out of Shelburne Falls, Massachusetts, has been quietly producing some of the finest cutlery in the world for more than 150 years. These beautiful, handcrafted American-made knives have perfect balance, and razor edges. With their handsome rosewood handles, these knives will definitely become family heirlooms. Their price tags are comparable to W


Cutlery Care





Pots and Pans




A few quality kitchen tools



Flat spatula

Rubber spatula

Slotted fish spatula (Peltex)

Wooden spoons

Slotted spoon

Wire whisk

Fine mesh strainer

Box grater

Measuring spoons

Measuring cups

Wine opener

Pastry brush

Cutting boards

Tongs

Kitchen towels

Kitchen string

Wooden skewers

Mixing bowls

Chopsticks

Peppermill

Two 9-inch cake pans

10½-inch tart pan with removable bottom

9×5-inch loaf pan

Cookie sheets

Muffin tin

Wok with lid

Roasting pan with rack insert

Grill pan

Pots and skillets

Electric rice cooker

Bamboo steamer

Immersion blender

Tabletop electric mixer

Food processor

Coffee grinder

Whetstone

Oyster knives

Mise en place bowls: small to medium bowls to hold prepped ingredients



The Pantry




Asian Pantry

Wasabi powder

White miso

Low-sodium soy sauce

Hoisin sauce

Oyster sauce

Sambal (chili sauce)

Sesame oil

Peanut oil

Rice wine vinegar

Chinese black vinegar

Sake

Plum wine

Mirin (sweet rice wine)

Panko bread crumbs

Cornstarch

Sesame seeds

Short-grain sushi rice

Five-spice powder

Nori (seaweed sheets for sushi)

Bonito flakes (dried tuna)





Thai Pantry

Fish sauce (nam pla)

Coconut milk

Green curry paste

Red curry paste

Lemongrass

Dried chiles

Jasmine rice

Kaffir lime leaves

Soy sauce

Peanuts



Latin Pantry

Extra-virgin olive oil

Sherry vinegar

Canned chipotles in adobo

Dried chiles, such as ancho

Chile powder

Cayenne

Cinnamon

Cumin seed

Sweet paprika

Saffron

Dried oregano

Green olives

Almonds

Rice

Canned black beans

Chocolate




Italian Pantry

Extra-virgin olive oil

Red wine vinegar

Balsamic vinegar

Anchovies

Capers

Raisins

Red pepper flakes

Dried oregano

Bay leaves

Dried pasta: fettuccine, spaghetti, penne

Canned cannellini beans

Canned whole plum tomatoes (San Marzano)

Tomato paste

Arborio rice

Cornmeal for polenta

Assorted olives: black and green

Pine nuts

Walnuts




Herbs and Spices
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