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				The Betty Crocker Kitchens seal guarantees success in your kitchen. Every recipe has been tested in America’s Most Trusted Kitchens™ to meet our high standards of reliability, easy preparation and great taste.
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			Dear Friends,

			Whether you are just learning to cook or know your way around the kitchen, you’ll find Betty Crocker Cookbook to be an indispensable resource you’ll consistently reach for. It’s like having a trusted cook nearby whenever you have a cooking question!

			Betty Crocker still provides the expertise you need to make cooking approachable and rewarding—everything you’d expect from America’s most-trusted test kitchens. This is the 12th edition of the popular cookbook that’s been helping cooks for more than 75 years—but it isn’t your grandmother’s version. Loaded with over 1500 recipes, this edition has hand-selected, frequently requested traditional favorites plus brand new, taste-tempting recipes utilizing fresh ingredients and the wide variety of flavors available today.

			In addition, you’ll love the breadth and depth of cooking information, provided by means of the many features woven throughout. Our “Quick Technique” photos and descriptions will show you how to easily master cooking skills. Each “Make Ahead” feature highlights one recipe and several simple ways to use it. “Betty’s Staples” shows how to use ingredients typically found in your pantry, in easy ways that are sure to please.

			Whether you cook with others or for others, food brings people together; conversations are richer, laughter erupts and guests linger. Each time in the kitchen can be a fun, rewarding and satisfying experience! Let us help you make delicious meals and memories with your family and friends.

			
				Sincerely,
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			Getting Started

			Whether you are just learning to cook or to want to make cooking more inspirational, a little organization can be just what you need.

		

		
			A Place in Your Kitchen Called Home

			
					Store items where you use them—pans by the stove, spices near where you mix, tableware near where you serve.

					Keep items you use frequently in easy-to-grab spaces and store things you rarely use in a different spot.

					Use cabinet organizers so everything can be located quickly.

					Install roll-out shelves if you don’t already have them—they make it easier to see and grab items.

					Keep your counters clutter-free so they are open for cooking.
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			Keeping Your Kitchen Sanity

			Are you tired of looking for an item you know you have but can’t locate it? Keeping things in order lets you cook more easily and effortlessly:

			
					Use Prime Real Estate Well: Reserve the front and center parts of any space for the ingredients you reach for most often. Group items by how often your family uses items. Use the space around (higher and lower shelves) for those items you use occasionally.

					Label Liberally: Leave no question as to what things are and where they are stored. Mark foods with name and date.

					Tame Clutter: Use containers to keep foods together easily and neatly, such as sauce and seasoning packets or bags of pasta.

					Use Trays: Place raw meats on trays or in containers with sides to catch any meat juice drips in the refrigerator. Store these items separately from produce to prevent bacterial contamination.

					First In, First Out: Avoid food waste and missed expiration dates by placing newer, unopened packages behind older ones. What you buy first should be used first.

			

		

		
			Smart and Creative Storage

			Here are some of our favorite unexpected household storage ideas:

			
					Store snacks or bulk spices in leftover food containers or baby food jars.

					Use canning jars to store for rice, grains, pasta and other dry goods.

					Use plastic shoe boxes to store sauce and seasoning packets, as well as herbs and spices.

					Use magazine holders with holes to store potatoes and onions.

					Use an over-the-door clear plastic shoe organizer to store individual snacks.

			

		

	
		
			Smart Shopping Strategies

			Set aside time for weekly meal planning to avoid last-minute dashes to the store or take-out splurges. Also, be strategic about grocery shopping, to save money and cut down on food waste. Shopping will be more efficient, helping you stick to your list and budget. It will also be easier, so you’ll have the energy and time to enjoy cooking and eating at home.

			Meal Planning

			
					Start Fresh: Before you shop, do a quick cleanup and inventory of your fridge, freezer and pantry so you know what you have, as well as what you need to use soon.

					Keep a Running List: Keep a dry-erase board inside your pantry or cupboard door. As you finish an item, add it to the board. Each time you go shopping, start a shopping list from this list.

					Create a Chart: Map out a chart of the week’s needed meals, snacks and brown-bag lunches. Consider your schedule and the time you can spend to make each meal.

					Strategize Your List: Plan meals that help you make use of foods you already have—especially those items you noted need to be used soon.

					A Meal and Recipe at a Time: As you consider each item on your chart, add any needed ingredients to your shopping list.

			

			Shop Smart

			
					If possible, shop alone so that you aren’t distracted.

					Bring your own bags—many stores offer a reusable bag discount.

					Clip coupons ahead of time and read store ads, both print and online.

					Know your budget and stick to it.

					Always shop with a list.

			

			Supermarket Skills

			
					Shop and cook seasonally to get the freshest food at the best prices.

					Shop the perimeter of the store for the most healthful items (dairy, produce, meats).

					Check out the discount shelves for bargains.

					Buy in bulk for those items you use often.

					Check the unit price per ounce to compare package sizes or brands for the best price. Many stores offer this information on the shelf labels, right below the item. If not, you can determine the unit price with this equation: price/number of units (such as ounces) = cost per unit. Use the calculator feature on your phone to do the math for you.

			

			

	
		
			Ingredients

			Baking Ingredients

			Baking Powder: A leavening mixture made from baking soda and a moisture absorber. When mixed with liquid, carbon dioxide gas bubbles are released, causing baked goods to rise. Not interchangeable with baking soda.

			Baking Soda: A leavening ingredient that must be mixed with an acid ingredient, such as lemon juice or buttermilk, in order for it to cause baked goods to rise.

			Butter: Available salted or unsalted and must contain at least 80 percent butterfat. Recipes in this book were tested with salted butter unless unsalted butter is noted. Butter (not margarine) was tested for recipes in this book for the best taste, texture, appearance and performance. See Cake Basics; Cookie and Bar Basics; Quick Bread Basics.

			Chocolate: Cocoa beans are made into a thick paste called chocolate liquor, and then processed to make the various forms of chocolate:

			
					Baking Cocoa: Made from dried chocolate liquor with cocoa butter removed; unsweetened.

					Bittersweet, Sweet (German), Milk and Semisweet Chocolate: Available in bars and chips (German chocolate in bars only) for baking and eating.

					Dark Chocolate: Contains a higher percentage of cocoa solids (more than 60 percent) and little or no added sugar. A rich, intense flavor; available as baking chocolate, chocolate bars and candies.

					Unsweetened Chocolate: Bitter in flavor, so use just for baking; available in bars.

					White Chocolate: Contains no chocolate liquor and so it is not truly chocolate. Labeled as white baking chips or vanilla baking bar.
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			Coconut: Made from the fruit of the coconut palm tree; available sweetened or unsweetened. Shredded Coconut is moist and therefore best for baking. Dried (desiccated) Flaked Coconut is used mostly for decorating.

			Corn Syrup: A sweetener made from corn sugar processed with acid or enzymes. Dark Corn Syrup has a caramel-like flavor and dark color; it can be used interchangeably with Light Corn Syrup, although flavor and color of the finished dish may be affected.

			Cornstarch: A thickener derived from corn; good for making clear (rather than opaque) sauces.

			Cream of Tartar: An acid ingredient that adds stability and volume when beating eggs.

			Eggs: Adds richness, moisture and structure to baked goods.

			Flour: A primary baking ingredient; comes in many varieties. Below are the varieties of wheat flour. (See Quick Bread Basics, Yeast Bread Basics, and Cookie and Bar Basics.) In addition, many other non-wheat flour choices are either gluten-free or low in gluten. Follow recipes specifically designed for these products, as they are not directly interchangeable with wheat flour.

			
					All-Purpose: The most common flour; available bleached and unbleached.

					Bread Flour: Higher in protein so it gives more structure to bread.

					Cake Flour: Made from soft wheat; makes tender, fine-textured cakes.

					Quick-Mixing Flour: Processed to blend easily; used for sauces and gravies.

					Self-Rising Flour: Flour combined with baking powder and salt. Not interchangeable with other flours.

					Whole Wheat Flour: Made from the whole grain; gives foods a nutty flavor and heartier texture. White Whole Wheat Flour is whole-grain flour made with white wheat.

			

			Molasses: Made from the sugar-refining process; available in light and dark varieties, which are interchangeable unless specified otherwise.

			Salt: Adds flavor, controls the growth of yeast in breads.

			Shortening: Sold in sticks and cans, this solid all-vegetable product is available in regular and butter-flavored varieties. Used to grease pans, make pie pastry and sometimes as all or part of the fat in cookies.

			Spices: Adds flavor to baked goods. See Spices/Seasonings.

			Sugar: Made from sugar beets or sugarcane.

			
					Brown Sugar: Made from granulated sugar plus molasses. Light or dark brown in color; use interchangeably unless one is specified in a recipe.

					Coarse, Decorating or Pearl Sugar: Large grained; use for decorating.

					Colored Sugar: Use for decorating.

					Granulated Sugar: Available in boxes or bags, cubes or packets. Superfine Sugar dissolves quickly and is great for beverages, meringues and frostings.

					Powdered Sugar: Granulated sugar that has been processed to a fine powder and contains a very small amount of cornstarch to keep it from clumping.

					Raw or Turbinado Sugar: This golden brown–colored sugar is coarser than granulated sugar. Use to sprinkle on cookies and pies before baking.

			

			Yeast: A leavening ingredient used to make breads rise. There are several varieties available:

			
					Bread Machine Yeast: Finely granulated yeast for bread machine recipes.

					Fast-Acting Dry Yeast: Dehydrated yeast that allows bread to rise in less time than regular yeast.

					Regular Active Dry Yeast: Dehydrated yeast that can be used in most bread recipes.

			

			Dairy/Refrigerated Ingredients

			Butter: See Butter.

			Cheese: See Cheese Types.

			Cream: Smooth, rich dairy product made from milk; churned to make butter and buttermilk; pasteurized and processed into several forms:

			
					Half-and-Half: Contains 10 to 20 percent butterfat and does not whip. To save on fat and calories, look for fat-free half-and-half: although not recommended for baking, it is great for soups and beverages.

					Sour Cream: Regular sour cream has 18 to 20 percent butterfat. Low-fat and fat-free varieties are available and can often be substituted for regular.

					Whipping Cream: Available in light and heavy varieties. Contains 36 to 40 percent butterfat and doubles in volume when whipped. Ultra-Pasteurized Cream has a longer shelf life than regular cream.
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				Dairy Ingredients

			
			Eggs: See Egg Basics.

			Milk: Pasteurized dairy milk is available in many types. Today there are also many nondairy options to choose from. See There Is More to Milk. Read labels to compare protein, calcium and calories. Common forms of milk:

			
					Buttermilk: Fat-free or low-fat product adds a tangy taste to baked goods. See Betty’s Staples: Buttermilk.

					Dulce de Leche: Sweetened milk that’s slowly heated to caramelize the sugar, changing the flavor and thickness to be more like caramel sauce. Common in Mexican, Central and South American cooking; meaning “sweet milk” or “milk candy.”

					Evaporated Milk: Milk with at least half of the water removed. Available in cans, typically in the baking aisle; whole, low-fat and skim varieties.

					Fat-Free (Skim) Milk: Contains little or no fat.

					Low-Fat Milk: Available as 1% milk (99% of milk fat removed) and 2% milk (98% of milk fat removed). Recipes in this book were tested with 2% milk.

					Sweetened Condensed Milk: A highly sweetened milk product used mostly for baking.

					Whole Milk: Contains at least 3.5% milk fat.

			

			Yogurt: Product made from milk heated and combined with healthful bacteria. A variety of yogurts are available with a range of fat content, sugar and possibly added fruit for flavor. Look for yogurt with “live and active cultures” to be sure you are getting the most from your yogurt.

			Thick, creamy Greek yogurt is regular yogurt with the whey strained off, resulting in yogurt with generally higher protein content and less sugar than regular yogurt. See Betty’s Staples: Yogurt; to make your own, see page 444.

			Pantry Ingredients

			Bouillon/Broth/Stock: Bouillon is available in cubes or granules. Broth and Stock are available in cans and larger-quantity boxes. Soup Base is a highly concentrated stock available near the broth in supermarkets.

			Coffee: Available as whole beans or ground and instant. See Beverage Basics.

			Cooking Oil: The healthiest oils are those that are high in monounsaturated and polyunsaturated fats, such as Vegetable Oil and Olive Oil. When cooking, not all oils are equal. Choose the right oil, depending on what you will use it for:

			
					For High-Heat Cooking: For frying and stir-frying, choose Corn, Soybean, Peanut or Sesame Oil.

					For Moderate-Heat Cooking: For sautéing, choose Olive, Canola or Grapeseed Oil.

					Other Oils: Some oils don’t perform well with heat, such as Flaxseed or Walnut. They can be used when no heat is required, such as in making dressings or dips. 
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				Pantry Ingredients

			
			Gelatin: Colorless, tasteless thickening agent used to thicken foods when dissolved in liquid and refrigerated. Also available in sweetened fruit flavors.

			Herbs and Spices: See Herbs, and Spices/Seasonings.

			Honey: A sweetener produced by bees. Store it at room temperature.

			Legumes: See Bean Basics, and Betty’s Staples: Canned Beans.

			Maple Syrup: Made from maple tree sap. Maple-flavored syrup and pancake syrup are made from corn syrup and other sweeteners with some maple syrup or maple flavor added.

			Pasta: See Pasta Basics.

			Rice: See Grains and Rice Basics.

			Sun-Dried Tomatoes: Available dehydrated and in jars packed in oil; use the type specified in the recipe.

			Tea: Available in a variety of loose tea, tea bags and instant products; both regular and decaffeinated. See Beverage Basics.

			Tortillas: Corn and flour tortillas are often used for sandwich wraps and in recipes.

			Condiments, Sauces and Seasonings

			Capers: Unopened buds of a Mediterranean plant with a sharp, tangy flavor; packed in vinegar brine. Use in appetizers and cooking.

			Ketchup: Thick, spicy sauce made from tomatoes, vinegar and seasonings. Use it as sauce or in cooking. To make your own, see page 446. Sriracha is the hot, spicy Thai “ketchup”; see Asian Flavors. To make your own, see page 463.
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			Mayonnaise/Salad Dressing: Creamy sauce used in cooking and for salads and sandwiches. Salad dressing is usually sweeter than mayonnaise. To make your own, see page 460.

			Mustard: A range of flavors available from yellow to darker, more highly flavored varieties; adds a sharp flavor to dishes.

			Pesto: Italian sauce traditionally made from basil, Parmesan cheese, olive oil and pine nuts. Make your own, page 456, or look for it in the refrigerated area and in jars near the spaghetti sauce.

			Red Pepper Sauce: Spicy sauce made from hot peppers.

			Roasted Bell Peppers: Both red and yellow bell peppers are available packed in jars for salads, sandwiches, snacking and cooking.

			Salsa: Sauce made from tomatoes and a variety of other ingredients. Make your own, page 458, or look for varieties ranging from mild to spicy.

			Soy Sauce: Asian sauce made from fermented soybeans.

			Vinegar: Many varieties with different flavors that can balance other ingredients in salad dressings and other recipes. Varieties include: apple cider, wine (both red and white), balsamic (both dark and white), rice and rice wine.

			Worcestershire Sauce: Highly flavored sauce containing a mixture of garlic, soy sauce, onions, molasses and vinegar; for stew and meat dishes.

			Nuts and Seeds

			Nuts and seeds are great sources of protein, and also contain vitamins, minerals and other components that may contribute to good health. Perfect for eating out of hand or adding to recipes for flavor and crunch. They naturally contain oil, so they may spoil easily; store at room temperature 1 month or see Refrigerator and Freezer Food Storage Chart, for storage times.

			Almonds: Available whole in shell or shelled, blanched, sliced or slivered. Also ground into almond flour and meal or made into almond milk.

			Brazil Nuts: Actually seeds. Shells are extremely hard; kernels are rich, oily. Eat raw or use in trail mixes.

			Cashews: Rich, buttery flavor. Also made into cashew milk.

			Chestnuts: Available fresh, canned (whole or pieces) or as puree. For fresh, choose firm, plump, blemish-free nuts. Store unshelled canned chestnuts in a cool, dry place. Refrigerate shelled nuts in an airtight container.

			Hazelnuts (Filberts): Available whole or chopped. Use in a variety of desserts, salads and main dishes.

			Macadamia Nuts: Available shelled, either roasted or raw; rich, buttery, sweet flavor.

			Pecans: Available shelled (halves or chopped) or unshelled. Unshelled should be blemish- and crack-free and the kernels shouldn’t rattle when shaken.

			Pine Nuts: From the pinecones of several varieties of pine trees. Commonly used in pesto.

			Pistachios: Available raw, roasted, salted or unsalted. Available shelled as well as unshelled (partially open) in tan, red (dyed) or white (blanched).

			Pumpkin Seeds (Pepitas): Available with or without hulls, raw, roasted or salted. Delicious, delicate flavor; common in Mexican cooking.

			Sunflower Seeds: Available shelled or unshelled, dried, roasted plain or salted. Good for snacking, or in salads, sandwiches and baked goods.

			Walnuts: English (most common) or black varieties, shelled or unshelled. Unshelled walnuts should have shells free from cracks or holes; shelled walnuts should be crisp and meaty (not shriveled).
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			The Right Tool for the Job

			Just imagine trying to cut a lawn with a pair of scissors—it wouldn’t be easy, quick or enjoyable, right? Similarly, having the right tools in the kitchen can help make cooking easier, quicker and more a lot more fun! Don’t worry—you won’t necessarily need everything listed below. Start by stocking your kitchen with items you’ll use often or that can slash prep time. As you expand your cooking abilities, you can continue to add to your kitchen tool collection.

			Cooking Tools and Handy Gadgets

			Baster: Use to baste meat and poultry when roasting to keep it moist. The bulb draws up liquid into the stem. Squeeze the bulb again over the meat to release the liquid.

			Bowls (Large, Medium and Small): Use for combining ingredients.

			Brushes: A wide variety of sizes and materials are available. Keep brushes used for pastry separate from those used to baste meat.

			Can Opener: Available in handheld and electric versions.

			Cheese Servers: Sets of Cheese Knives are available; use a Spreader for soft cheese, a Curved Blade Knife for hard cheese, a Cheese Plane or Wide Blade Knife for semi-hard cheese and a Thin Blade Knife for semi-soft cheeses.

			Citrus Reamer and Juicer: Both remove juice easily from citrus fruits; juicers also keep seeds from getting into the juice.

			Colanders and Strainers: Use colanders for draining pasta and vegetables. Use strainers to drain liquid from canned goods.

			Cooling Racks: Use to cool baked goods so that air can get underneath hot pans or foods.

			Cutting Boards: See note below.

		
			Cutting Board Smarts

			
					Have at least two boards—one for raw meats and poultry and one for vegetables and fruit.

					Hard plastic or glass cutting boards are the best choices for raw meat, poultry and seafood as they are less porous than other types.

					Avoid cutting cooked foods with the same knife and board used to cut raw foods.

			

		

			Fat Separator: Made with a special spout so that as fat rises to the top, juices can be poured off, leaving the fat behind.

			Graters: Many styles with a variety of hole sizes for grating/shredding. A handheld Plane Grater is sharp with many very small holes.

			Jar Opener: Aids in opening jars and bottles.

			Kitchen Towels: Dish and hand towels should be absorbent; tea towels are made for drying stemware and cutlery without scratching or leaving lint.

			Meat Mallet: Breaks down tough meat fibers for more tender meat, among other tasks.

			Oven Mitt/Pot Holder: Use to remove hot pans from oven or stovetop. Barbecue Mitts cover more of the forearm for grilling.

			Pastry Blender: Handy for making pastry, but you can substitute a potato masher or fork.

			Potato Masher: Handheld tool for mashing potatoes, cooked vegetables and apples (for applesauce); also used for making pie pastry.

			Rolling Pin: Use for rolling cookies, pastry and bread dough. Look for one with sturdy, easy-to-hold handles.

			Ruler: Use to measure dough and in other recipes requiring food to be shaped to a certain size; also use for determining correct pan sizes.

			Salad Spinner: Quickly removes the water from lettuce and leafy herbs after washing.

			Scrubbing Brush: Aids in pan/dish washing to remove stuck-on food while keeping hands dry.

			Silicone Mat: Use to line cookie sheets when baking cookies or pastries, as an alternate to waxed paper or as a floured surface for rolling out pie pastry.

			Rubber Spatulas or Scrapers: A must-have for folding, stirring and scraping food from bowls, jars or saucepans. Look for those that are heat resistant.

			Spatula or Pancake Turner: Use to turn foods such as burgers or pancakes, remove cookies from baking sheets or serve desserts. Offset Metal Spatulas frost baked goods while keeping fingers from marking the frosted surface.

			Spoons: Use to stir thick batters and dough. Use wooden spoons for nonstick cookware and for hot items on the stove, such as soups and sauces. Slotted Spoons allow liquid to drain away from food.

			Timer: Alerts you when food is finished cooking or baking and for timed directions in recipes.

			Tongs: Use to handle raw cuts of meat without touching, for turning foods when cooking and serving or for tossing and serving green salads. (Do not let tongs that have touched raw meat contact other foods until thoroughly washed.)

			Vegetable Peeler: Used to peel any vegetable or fruit, and to make vegetable ribbons and chocolate curls.

			Whisk: Cuts the time to beat eggs, sauces and dressings, and to smooth lumpy batters.

			Zester: Removes the peel from citrus fruit, leaving the bitter pith below it.

			Knives and Related Tools

			An integral part of cooking, a good set of knives is a worthwhile investment. Because you’ll use them daily, invest in the best quality that you can afford. Wash them by hand; keep them sharp and they will last many years. Choose knives that feel good in your hand. Look for stainless steel blades with sturdy, durable handles. If you can’t afford an entire set of knives, these three knives would get you by: a chef’s knife, a paring knife and a serrated knife. As you can afford more, check out the variety of choices and select those that fit your needs.

			Carving Knife: The long, thin blade of this knife makes it the perfect choice for carving meat and poultry or slicing cooked meats.

			Chef’s Knife: Use for chopping, slicing and dicing foods. Choose an 8- or 10-inch blade for your first chef’s knife; later, add shorter-blade versions for other specific tasks.

			Kitchen Scissors: Great for snipping herbs, cutting up chicken, cutting fat from chicken pieces and other tasks.

			Paring Knife: The short, small blade of this knife is great for peeling vegetables and fruits, removing the seeds of fruit or cutting small food items such as grapes.

			Santoku Knife: Similar in size to a chef’s knife but with a different-shaped blade for a slightly different cutting action. Typically has a thinner, sharper blade, which gives more precise control when slicing dense food such as carrots.

			Serrated (Bread) Knife: Use a longer-blade serrated knife to cut bread or angel food cake without tearing or compressing it.

			Sharpening Steel: A quick way to occasionally sharpen knives by gently scraping blade back and forth several times across it; rinse and wipe blade before using.

			Steak Knife: Use to cut meat into bite-size pieces while dining.

			Utility Knife: Smaller than a chef’s knife, larger than a paring knife; use for many kitchen tasks when these other knives aren’t the right size.
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			Cutting Techniques
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				Chop: Gather food into close cluster. Hold down top of knife with fingers from one hand while holding knife handle in other hand. Manipulate knife (holding tip of knife on board) up and down over food, until evenly chopped.
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				Slice:  Hold food with fingers of one hand tucking fingers under. Slice with knife held in the other hand.
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				Julienne: Slice long, thin, uniform strips of food, using slicing method.
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				Dice or Cube: Hold food with fingers of one hand, tucking fingers under. With knife in other hand, cut into strips; rotate, then cut into small squares.

			
			

		

	
		
			Cookware

			A variety of cookware is essential. Often, you are able to purchase sets of cookware with an assortment of pieces to provide for basic cooking needs.

			The best heat conductors are copper and aluminum, so buying pans made of these materials ensures better cooking results. Avoid purchasing uncoated aluminum pans, as the aluminum can react with acidic foods, causing off flavors in the food as well as discoloring the pans. Also avoid pans made entirely of stainless steel, as they can get hot spots when heated, causing food to cook unevenly.

			Dutch Oven: A large pot with a tight-fitting lid used mostly for moist, slow-cooking methods such as braising and stewing or a large batch of chili or soup, if you don’t have a stockpot. Sides are shorter than a stockpot.

			Griddle: Large, heavy, flat pan with very short sides; great for pancakes, bacon, sandwiches and fried potatoes. Regular pans are used on the stovetop; electric versions are also available.

			Grill Pan: Heavy pan with shallow sides and ridged cooking surface that allows fat to drain away from food as it cooks and leaves grill marks on the food. Regular grill pans are used on the stovetop; electric versions are also available.

			Saucepan: Comes in a range of sizes from 1- to 4-quart and should have tight-fitting lid. Having a variety of sizes will ensure you have you have the right size for cooking or reheating food. Using the wrong size can be a reason a recipe isn’t successful.

			Sauté Pan: Similar to skillets, sauté pans generally have sides that are a little higher. The sides can be straight or slightly sloped. In addition to a long handle, these pans typically have a loop handle on the side opposite the long handle so the pan can be lifted easily. Use to brown and cook meats or almost any other kind of food on the stovetop.

			Skillet: Usually available in 8-, 10- and 12-inch sizes. Skillets generally have low, gently sloping sides that allow steam to escape. Use to pan-fry or cook almost any kind of food on the stovetop.

			Stockpot: Large pan with tall sides; perfect for making stocks and soups or cooking pasta.

			Wok: A rounded, flat-bottomed pan with high, sloping sides; popular for Asian cooking, for stir-frying, steaming and deep frying. Electric woks are also available.

			Bakeware

			Bakeware is available in many materials, including aluminum, glass, ceramic and terra-cotta (clay). For the recipes in this book, pan refers to a shiny metal pan and baking dish refers to a heat-resistant glass or ceramic dish.

			Baking Dish: Made of heat-resistant glass or ceramic, usually round, square or rectangular. Use for desserts, egg bakes, casseroles and main dishes.

			Baking Pans: Metal baking pans are available in a variety of sizes—round, square, rectangular and loaf shapes. Use for cakes, breads and desserts. See below for specific types of cake pans.

			Cake Pans:

			
					Angel Food Cake Pan (Tube Pan): Round metal 10-inch pan with a hollow tube in the middle. The bottom is usually removable, making it easy to remove the cake from the pan. Use for angel food, chiffon and sponge cakes.

					Fluted Tube Cake Pan: Round, fluted pan; typically metal pan with center tube. Use for cakes and coffee cakes.

					Jelly Roll Pan: The 15x10-inch pan has 1-inch sides and is technically used for baking thin, rectangular cakes (called jelly rolls when filled and rolled up) or bars. Some refer to this pan as a sheet pan, baking sheet or cookie sheet. While these pans can be used for baking cookies, the sides can cause cookies near the edges to brown more quickly and the edges of the pan can make removing cookies without damaging them more difficult.

			

			Casserole: Glass or ceramic cookware for baking and serving food; may come with a matching cover.

			Cookie Sheet: Flat, rectangular aluminum sheets of various sizes with very short sides on one or more edges. The open sides allow for good air circulation while baking cookies, biscuits, scones, shortcakes or bread.

			Custard Cup or Ramekin: Custard Cups are small, deep, glass or ceramic heatproof individual dishes (6- and 8-ounce) with flat bottoms. Ramekins are similar but come in a variety of shapes and sizes—and can be short or tall and deep, like custard cups—and are made of a variety of materials. Use for baking individual custards or other desserts.

			Muffin Pan: Pan with 6 or 12 individual cups for baking muffins or cupcakes. Cups can range in size from miniature to jumbo.

			Pie and Tart Pans:

			
					Pie Plate or Pan: A pie plate is glass with a flared side, designed for baking pies with flaky (not soggy) crusts. A pie pan is the metal version.

					Tart Pan: Available in a variety of shapes and sizes, typically metal with a removable bottom.

			

			Pizza Pan: Round metal pan with no sides or low sides (deep-dish) for baking pizza. Some are perforated to help crisp the crust. A Pizza Stone is typically flat and should be preheated in the oven; the unbaked pizza is slid onto the hot stone to help crisp pizza crust while it bakes.

			Popover Pan: Pan with 6 or 12 individual extra-deep cups especially designed for baking popovers.

			Soufflé Dish: Round, open dish with high sides, especially designed for making soufflés.

			Springform Pan: Round, deep pan with a removable side; available in various sizes. Use for cheesecakes and desserts that can’t be turned upside down to remove from pan.
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				Photo (above): 1 Baking Dish 2 Baking Pans 3 Roasting Pan and Rack 4 Muffin Pan 5 Fluted Tube Cake Pan 6 Baking Dish 7 Cookie Sheet 8 Broiler Pan and Rack 9 Pie Plate and Pie Pan 10 Tart Pan 11 Jelly Roll Pan

			
			Other Ovenware

			Broiler Pan and Rack: Rack has slits to allow fat to drip away from food as it cooks, falling into the pan below. For easier cleanup, line pan and rack separately with foil; cut through foil over broiler rack slits with knife.

			Microwavable Cooking Dishes: Specifically made and designated to be microwavable. Use only dishes labeled “microwave-safe” in the microwave.

			Roasting Pan: Large, rectangular pan with short sides so that the oven heat can reach as much of the food as possible. Typically comes with a roasting rack to elevate the food and allow the fat to drain away from the food as it cooks. Use to roast whole chicken, turkey, pork and tender cuts of meat with little or no liquid.

		

	
			Measuring Utensils

			Using the correct measuring equipment can make a difference in how a recipe turns out:

			
					Glass Measuring Cups: Use to measure liquids. To measure accurately, pour liquid to desired mark on cup; set on counter and read at eye level.

					Plastic and Metal Measuring Cups: Use to measure dry ingredients. Spoon dry ingredient into cup; level off with metal spatula or flat side of a knife.

					Measuring Spoons: Use to measure small amounts of liquid, such as extracts or food color, and dry ingredients, such as salt, baking soda and baking powder. For dry ingredients, fill and level off. For liquid ingredients, fill to rim.

			

		
			Measuring Correctly

			
		
					[image: ]
			Spoon in dry ingredients, then level off top using a flat-edged utensil such as a knife or metal spatula.
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			Spoon brown sugar into measuring cup; firmly pack with back of spoon.

				
			

			 

			
		
					[image: ]
			Check amount of liquid by looking at it at eye level while cup sits steady on counter.
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			Dip measuring spoon into food; level off (if dry) or fill to rim (if liquid).

				
			

		

	
		
			Thermometers

			Look for a variety of thermometers in domestic retail stores and kitchen specialty stores.

			Candy Thermometer: Use to check temperature of candy while it cooks and to check liquid temperature for bread making and deep frying.

			Digital Oven Probe Thermometer: Temperature readout goes on your counter or oven door and has a long cord with a probe that allows the thermometer to measure temperature of food without opening the oven door. You can set the temperature you wish to cook your food to and an alarm will sound when the food has reached temperature.

			Instant-Read Thermometer: Gives an accurate reading of food’s temperature in seconds. These thermometers are not heat-safe: Don’t leave in oven or on grill while cooking.

			Oven Thermometer: Ovens can run hot or cool over time—the wrong temperature can affect the success of a recipe. Use to ensure oven is at the proper temperature; nudge the heat up or down as needed to get the temperature to where it needs to be.

			Ovenproof Meat Thermometer: Heat-safe so they can be left in the food while in the oven.
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				Photo (above): 1 Oven Thermometers 2 Regular and Digital Candy/Deep Fry Thermometers 3 Ovenproof Meat Thermometers 4 Digital Thermometer 5 Refrigerator/Freezer Thermometer 6 Digital Oven Probe Thermometer 7 Instant-Read Thermometer

			
		
			Is My Thermometer Accurate?

			Thermometers can lose accuracy over time. To check whether your food thermometer is reading accurately, heat 2 cups water in 1-quart saucepan to boiling. Immerse the stem of the thermometer 2 inches into the boiling water; it should read 212°F after 30 seconds. If the thermometer is off a few degrees, calibrate it according to the manufacturer’s directions or allow for this adjustment when measuring the temperature of food. Check thermometers once or twice a year for accuracy.

		

		

	
		
			Small Electric Appliances

			Some appliances are necessary if you want to make a recipe—making waffles is impossible if you don’t have a waffle iron, for example. Many times small appliances aren’t essential, but they certainly can make your time in the kitchen easier, quicker and a lot more enjoyable. As you think about equipment for your kitchen, consider purchasing these items as you need them.

			Blender: Use to blend, liquefy and puree. An Immersion Blender is a handheld appliance used to puree soups and sauces right in the pan.

			Bread Machine: Mixes, kneads, rises and bakes bread or can be used to make dough to shape for other foods such as rolls and pizza crust to be baked in your oven.

			Coffee Grinder: Quickly grinds whole beans for making coffee.

			Coffee Maker: Makes coffee automatically; available in models ranging from making coffee a cup at a time to a full pot, or the option of both.

			Food Processor: Handles a host of cooking tasks quickly: chopping, slicing, mixing, shredding, pureeing and kneading.

			Hand Mixer: Use to whip and mix liquid foods or thin batters quickly. Not good for heavy batters or dough.

			Mini Chopper: Much smaller than a food processor. Use to chop small amounts of food or grind whole dried spices quickly.

			Pressure Cooker: Meals cook in much less time than if prepared on the stovetop or in the oven. Moisture from the food builds up pressure inside the cooker, causing the temperature to rise above what it could if cooked conventionally, so it can cook faster.

			Slow Cooker: An easy way to make meals with little preparation, as the food cooks for long periods with little attention or electricity, and without heating up your kitchen. Great for less tender cuts of meat.

			Stand Mixer: Preferred by professional chefs over hand mixers for ease of use (hands-free) and power (heavy-duty and quicker).Handles thicker, stiffer mixtures, such as bread dough.

			Toaster or Toaster Oven: For toasting bread, bagels and frozen waffles, use a Toaster. A Toaster Oven can toast as well as heat up, broil or toast foods (such as garlic bread and frozen snacks) more quickly and with less energy than if done in the regular oven.

			Waffle Maker: Bakes waffles and is available in a variety of shapes and sizes.
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				Photo (above): 1 Electric Hand Mixer 2 Food Processor 3 Stand Mixer 4 Waffle Maker 5 Mini Chopper 6 Blender

			
		

	
		
			Quick Techniques

			We’ve gathered the best ways to tackle the most-used cooking skills you’ll need to know when cooking. Refer back to this feature any time you come across a technique that’s unfamiliar. It’s an easy way to build your cooking prowess. Many techniques have more in-depth instructions elsewhere in this book. See Index for specific techniques.

			
				
					Basting

					[image: ]
					Brushing foods with liquid adds flavor to the food while also keeping it moist during cooking.

				
			

			 

			
			Blanching
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			Immerse food into boiling water to loosen skins, partially cook or brighten color.
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			Immediately immerse food into ice water to stop the cooking process.

				
			

			

			 

			
				Boiling and Simmering
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			Boil liquid or cook food in liquid at a temperature that causes bubbles to rise continuously and break on surface.
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			Simmer food in liquid at a temperature just below boiling point. Bubbles rise slowly and break just below surface.

				
			

			

			 

			
			
				Broiling
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				Broil food directly under heated broiler element at a specified distance to keep from burning.

			
			

			 

			
				Coring Fruit
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			Pierce fruit at stem end with corer; twist into fruit and pull out to remove core.
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			With paring knife, cut fruit into quarters; cut out core with knife.

				
			

			

			 

			
				
				Crushing
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					Place food to be crushed into resealable plastic bag; seal. Roll over bag with rolling pin until food is in small, even pieces.

				
			

			 

			
				Deep-Frying
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			Heat oil to desired temperature.
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			Drop food carefully into oil; do not crowd.
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			Drain fried food on paper towel–lined plate.

				
			

			

			
			Drizzling
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			With spoon, drop glaze in a thin stream while moving over food.
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			Cut tiny (⅛-inch) corner from bag of glaze. Squeeze glaze over food in thin stream.

				
			

			

			 

			
			
				Hulling
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				Gently press huller into fruit. Squeeze while twisting and pulling hull away from fruit.

			
			

			 

			
			Making Soft and Stiff Peaks
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			Soft Peaks: Beat just until peaks form but curl over.
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			Stiff Peaks: Continue beating until peaks stand upright.

				
			

			

			 

			
				
					Straining
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					Place food in sieve; with back of spoon, press liquid through.

				
			

			 

			
				
					Peeling Fruit
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					Cut into top of fruit just below the skin. Turn the fruit, carefully peeling off skin in strip(s).

				
			

			
				Using Kitchen Scissors
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			Snipping: Place small items such as herbs into small cup. Snip with scissors into uniform size.
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			Cutting: Use scissors to cut small pieces of food into even smaller, similar-shaped pieces.

				
			

			

			 

		

	
		
			Cooking Terms

			Al Dente: Used to describe pasta or other food cooked just enough—neither soft nor underdone.

			Bake: To cook food in the oven with dry heat. Bake uncovered for a dry, crisp top or covered to keep food moist.

			Baste: To add liquid or fat over surface of food during cooking to keep food moist. Use a spoon, pastry brush or bulb baster to baste.

			Batter: Mixture of flour, eggs, liquid and other ingredients that is thin enough to be spooned or poured.

			Beat: To combine ingredients vigorously with a spoon, fork, whisk or electric mixer. When electric mixer is specified, mixer speed is included. See Learn to Beat, Whip and Fold.

			Blanch: To place food in boiling water briefly and then into ice water to stop the cooking process as a way to preserve color and texture, or to remove skin. See Learn to Blanch.

			Blend: To combine ingredients using a spoon, whisk or rubber spatula, or using a blender or food processor.

			Boil: To heat liquid or cook food at a temperature that causes bubbles to rise continuously and break the surface.

			Braise: Less tender cuts of meat are seared and then cooked in a large amount of liquid to make them tender. See Learn to Braise.

			Bread or Coat: To cover food with a coating by dipping or brushing with a liquid (like beaten egg or milk), then dipping or rolling in bread or cracker crumbs or cornmeal before frying or baking.

			Broil: To cook food from a measured distance directly under the heat source in the oven. See Learn to Broil.

			Brown: To cook quickly, usually over high heat, causing surface of food to turn brown and adding color and flavor to the finished dish.

			Caramelize: To melt sugar slowly over low heat until golden brown and syrupy. Sugar can be caramelized on top of food with a kitchen torch or by placing it under the broiler.

			Chill: To place food in the refrigerator until thoroughly cold.

			Chop: To cut food into coarse or fine pieces of irregular shapes, using a knife, food processor or chopper.

			Core: To remove the center of a fruit (apple, pear, pineapple).

			Crisp-Tender: Describes doneness of cooked vegetables when they are between completely soft and hard and crunchy.

			Crush: To smash into small pieces using the side of a knife blade (garlic), a meat mallet, mortar and pestle (dried herbs and seeds) or rolling pin.

			Cube: To cut food with a knife into uniform squares, ½ inch or larger.

			Cut In: To work butter or shortening into dry ingredients. Use a pastry blender, potato masher or fork, lifting up and down with a rocking motion, until particles are of desired size.

			Cut Up: To cut food into small pieces of irregular sizes, using a knife or kitchen scissors. Or to cut a large food, like whole chicken, into smaller pieces.

			Dash: Refers to less than ⅛ teaspoon of an ingredient.

			Deep-Fry: Cooking in hot fat that’s deep enough to cover and float the food being fried. See also Fry and Panfry, and Learn to Deep-Fry.

			Deglaze: After food has been fried, a small amount of liquid is added to a hot pan to loosen the brown bits, which are full of flavor. See Learn to Deglaze.

			Dice: To cut food with a knife into uniform ¼-inch squares.

			Dip: To moisten or coat food by submerging into liquid mixture to cover completely.

			Dissolve: To stir a dry ingredient, like gelatin, into a liquid, like boiling water, until dry ingredient disappears.

			Dot: To drop small pieces of an ingredient, like butter, randomly over another food.

			Dough: A stiff but pliable mixture of flour, liquid and other ingredients that can be dropped from a spoon, rolled or kneaded.

		
			Using Silicone Mats

			
				[image: ]
			
			Silicone mats prevent food from sticking to pans (and no greasing is necessary). Placed in a baking pan on a lower racks in oven, they catch juices bubbling out of pies or casseroles to prevent burning on the bottom of the oven. They’re also great for rolling dough, since the dough will release from the mat easily.

			 

		

			Drain: To pour off liquid by putting food into a colander or strainer. To drain fat from meat, place strainer over a disposable container.

			Drizzle: To pour a thin stream over food from a spoon, a bag, a squeeze bottle with a tip or a liquid measuring cup.

			Dust: To sprinkle lightly with flour, granulated sugar, powdered sugar or baking cocoa.

			Flake: Using a fork to break off pieces or layers of food.

			Flute: Using fingers to squeeze pastry, making a decorative edge.

			Fold: To combine ingredients without losing volume. See Learn to Beat, Whip and Fold.

			Fry: To cook in hot fat over medium to high heat. See also Deep-Fry and Panfry.

			Garnish: A decorative, edible accessory added when serving a dish to enhance its visual appeal with color, flavor or texture. Garnishes may be placed under, around or on top of finished dishes.

			Glaze: To spread, drizzle or brush an ingredient on hot or cold food, adding a thin, glossy coating.

			Grate: To rub a hard-textured food across the holes of a grater to make tiny particles.

			Grease: To coat the bottom and sides of a pan with shortening, using a pastry brush or paper towel, to prevent food from sticking. Cooking spray can often be used. Don’t use butter unless specified in a recipe, as it may make foods stick.

			Grease and Flour: After greasing pan, sprinkle with a small amount of flour and shake pan to distribute evenly on bottom and sides. Turn pan upside down over sink; tap bottom to remove excess flour. See Flouring Pan.

			Grill: See Grilling Basics.

			Hull: To remove stems and leaves from strawberries with a paring knife or huller.

			Husk: To remove leaves and silk from fresh ears of corn.

			Juice: To extract the juice from fruit and vegetables. See Learn to Juice.

			Julienne: To cut into long, thin slices. Stack slices; cut into match-like sticks.

			Knead: See Learn to Knead.

			Marinate: To soak food in a flavorful liquid (called a marinade), which infuses flavor into and/or tenderizes food. Meat, fish or vegetables can be marinated. See Marinade Success.

			Melt: To turn a solid into a liquid or semiliquid by heating.

			Microwave: To cook, reheat or thaw food in a microwave oven. See Microwave Cooking.

			Mince: To cut food with a knife into very fine pieces that are smaller than chopped but bigger than crushed.

			Mix: To combine ingredients to distribute evenly.

			Panfry: To crisp or brown meat or other food in an uncovered skillet, using less fat than with deep frying (if fat is necessary). See also Deep-Fry and Fry.

			Peel: To cut off an outer covering with a paring knife, vegetable peeler or citrus zester, or to remove peel with your fingers. Also refers to the outside colored layer of citrus fruit that contains aromatic oils and flavor.

			Poach: To cook in simmering liquid just below the boiling point.

			Process: To use a blender, food processor or mini chopper to liquefy, blend, chop, grind or knead food.

			Puree: See Learn to Puree.

			Reduce: To boil liquid uncovered in order to reduce volume as a way to thicken it and/or intensify the flavor.

			Roast: To cook meat or vegetables in the oven in a shallow, uncovered pan to achieve a brown exterior and moist interior. A dry-heat cooking method, using little to no liquid, it is great for more tender cuts of meat, poultry, potatoes and vegetables. See Learn to Roast.

			Roll: To use a rolling pin to flatten dough into a thin, even layer. Also means to shape food into balls or to turn over in all directions to coat food.

			Roll Up: To roll a flat food that’s spread with filling or with filling placed at one end. Begin at one end and turning food over and over, until food is log-shaped.

			Sauté: To cook food over medium-high heat in a small amount of fat, frequently tossing or turning.

			Score: To cut shallow lines, about ¼ inch deep, through surface of food such as meat or bread to decorate, tenderize or let fat drain away as food cooks or bakes.

			Sear: See Learn to Sear.

			Season: To add flavor with salt, pepper, herbs, spices or seasoning mixes.

			Shred: To cut food into thin strips with a knife or with a food processor fitted with a shredding disk. Or to pull apart very tender cooked meat using two forks.

			Simmer: See Learn to Simmer.

			Skim: To remove fat or foam from soup, broth, stock or jam, using a spoon, ladle or skimmer (a flat utensil with small holes).

			Slice: To cut into flat pieces of about the same size.

			Smoke: See Smoking Basics.

			Snip: To cut into very small pieces with kitchen scissors.

			Soft Peaks: Refers to egg whites or whipping cream beaten until peaks curl over when beaters are lifted from bowl. See Learn to Beat, Whip and Fold.

			Steam: To cook food by placing it in a steamer basket or steamer pan insert over a small amount of boiling or simmering water in a covered pan.

			Stew: To cook slowly in a covered pot, pan or casserole in a small amount of liquid to tenderize less tender cuts of meat and/or to blend flavors.

			Stiff Peaks: Refers to egg whites or whipping cream beaten until peaks stand up straight when beaters are lifted from the bowl. See also Soft Peaks. See Learn to Beat, Whip and Fold.

			Stir: To combine ingredients with a circular or figure-eight motion until thoroughly blended.

			Stir-Fry: Method of cooking small, similar-size pieces of food in a small amount of hot oil in a wok or skillet over high heat while stirring constantly.

			Strain: To pour a mixture or liquid through a fine-mesh strainer or cheesecloth to remove unwanted larger particles.

			Tear: To break into pieces with your fingers.

			Toast: To brown lightly in a toaster, oven, broiler or skillet. See below.

		
			Toasting Coconut

			To toast coconut, heat the oven to 350°F. Spread the coconut in an ungreased shallow pan. Bake uncovered 5 to 7 minutes, stirring occasionally, until golden brown. Or, sprinkle in an ungreased skillet. Cook over medium-low heat 6 to 14 minutes, stirring frequently until coconut begins to brown, then stirring constantly until golden brown.

		

		
			Toasting Nuts and Sesame Seed

			To toast nuts, heat the oven to 350°F. Spread the nuts in an ungreased shallow pan. Bake uncovered 6 to 10 minutes, stirring occasionally, until light brown. Or, sprinkle in an ungreased skillet. Cook over medium heat 5 to 7 minutes, stirring frequently until nuts begin to brown, then stirring constantly until light brown.

			To toast sesame seed, sprinkle in an ungreased skillet. Cook over medium-low heat 5 to 7 minutes, stirring frequently until seed begins to brown, then stirring constantly until golden brown.

		

			Toss: To gently combine ingredients by lifting and dropping using hands or utensils.

			Whip: To add air by beating ingredients; whipping increases the volume until ingredients are light and fluffy. See Learn to Beat, Whip and Fold.

		

	
		
			COOKING AT HIGHER ALTITUDES

			For elevations of 3,500 feet or higher, there are unique cooking challenges.  Air pressure is lower, so water has a lower boiling point and liquids evaporate faster.  That means recipes for conventional and microwave cooking may need to be adjusted.

				Unfortunately, no set of rules applies to all recipes; sometimes the only way to make improvements is through trial and error.  Here are some guidelines to help you with high-altitude cooking challenges:

			
					Boiling foods such as pasta, rice and vegetables will take longer.

					Microwave cooking may require more liquid and foods may need to be microwaved longer; the type and amount of food, the water content of the food and the elevation may affect how much.

					Meat and poultry cooking when braising (see page 330) or boiling takes longer—possibly 50 to 100 percent longer.  Cooking large meat cuts such as roasts and turkeys in the oven also take longer.

					Grilling foods will take longer.

					Baked goods made with baking powder or baking soda (but not yeast) can be improved with one or more of these changes:
					
							Increase oven temperature by 25°F

							Increase liquid

							Decrease baking powder or baking soda

							Decrease sugar and/or use larger pan

					

				

					High-fat baked goods such as pound cakes will turn out better if you decrease the fat. Quick breads and cookies usually don’t require as many adjustments.

					Yeast bread dough may need less flour, as flour dries out more quickly at high altitudes. Use the minimum amount called for or decrease the amount by ¼ to ½ cup. Dough rises faster at high altitudes and can easily overrise: let dough rise just until doubled in size.

			

		
			Specific High Altitude Cooking Adjustments 

			Slow Cooking: Meats may take twice as long as specified to get tender. To shorten meat cooking times, use High heat setting. Cut vegetable into smaller pieces than the recipe specifies so that they cook more quickly.

			Deep-Fried Foods: May brown too quickly on the outside before the centers are cooked. Reduce oil temperature by 3°F for every 1,000 feet of elevation and increase fry time, if necessary.

			Cooked Sugar Mixtures: Any cooked sugar mixtures, such as boiled candy or cooked frostings, will concentrate faster because water evaporates quicker. Watch the recipe closely during cooking so that it doesn’t scorch. You can try reducing the recipe temperature by 2°F for every 1,000 feet of elevation or use the cold water test for candy (see Testing Candy Temperatures).

		

		
			More Cooking Help

			If you’re new to high-altitude cooking, go to the U.S. Department of Agriculture website for more information: http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/high-altitude-cooking-and-food-safety/ct_index.

			Or visit the Colorado State University website: http://www.extension.colostate.edu/SEA/High%20Altitude%20Cooking.pdf

		

		

	
		
			Easy Entertaining Strategies

			Great food and good friends are the perfect ingredients for a memorable event. Relationships are formed and deepened and conversations flow when people can relax and be themselves. But the secret to pulling off a successful gathering starts with a relaxed host or hostess. Use these strategies to entertain with minimal fuss so you can enjoy the party, too.

			
					Sometimes there isn’t time to make everything. Select a few “wow” recipes to prepare that will make a delicious statement, then fill in the rest with go-to prepared foods.

					Consider local delis, specialty bakeries, gourmet shops, ethnic grocers and organic food stores as your behind-the-scenes food providers. Scope them out ahead of time, making sure any unusual items you are interested in will be available when you need them (not just on certain days or for certain occasions).

					Consider asking guests to bring a food item to the party. It’s a great way to slash the cost of entertaining if you are on a budget. People will be happy to bring something because you are doing the hosting. If ask them to bring something specifically, it will be easy to round out the menu.

			

			Creating a Cheese Tray

			From simple and inexpensive to impressive showstoppers, cheese trays offer limitless variety and are a perfectly-easy choice for an appetizer or dessert.

			
					Start with at least 3 types of cheese on a tray. For larger groups or buffets, add more varieties and/or larger quantities (plan on at least 2 ounces per person).

					Aim for a variety of flavors and textures (see Cheese Types). Many specialty grocery stores offer countless types and can provide samples for you to try as well as pairing suggestions.

					Cheese is easier to cut when cold but tastes better at room temperature. Remove from the refrigerator and unwrap 30 to 60 minutes before eating.

					Provide appropriate servers or butter knives appropriate for each type of cheese (see Cheese Servers).

					Offer crackers or bread to go with the cheese. Consider also adding other foods for more color, interest and flavors, such as dried or fresh fruit, nuts, olives, preserves, mustard, chutney, honey, fig spread or quince paste.
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			Cheese tray arrangement with a variety of items
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			Cheese Types

			Very Hard (Grating)

			Asiago: Mild when young; nutty and semisharp when aged. Melts best when grated. Use with pasta, potatoes, rice salads, vegetables.

			Cotija: Firm, dry, crumbly. Salty, sharp flavor. Cotija Añejo (aged) is firmer and harder than regular cotija. Both will soften but do not change shape when heated. Crumble over salads or Mexican dishes such as tacos or refried beans.

			Parmesan: Sharp, savory, salty. Flavor intensifies with age. Melts best when grated. Use in salads, cooked dishes or casseroles, or sprinkle on pizza.

			Romano: Sharp, robust; similar to but richer than Parmesan. Pecorino Romano is made from sheep’s milk. Melts best when grated. Use in pasta, soups, salads, egg dishes and stuffings, or sprinkle on pizza.

			Hard

			Cheddar: Rich, nutty flavor ranging from mild to full-bodied (sharp Cheddar also has a bite). Smoked Cheddar contains smoked hardwood flavor. Other ingredients may be added.

			Gouda: Mellow, rich caramel flavor. Smoked Gouda contains smoked hardwood flavor. Melts best when shredded. Use in sandwiches, soups, salads and snacks.

			Gruyère: Mellow, buttery, nutty. Melts well. Use in fondues, baked dishes and onion soup.

			Jarlsberg: Similar to Swiss. Slightly sweet, nutty. Use in baked dishes, sandwiches and snacks.

			Manchego: Creamy, mildly nutty. Melts well. Use as any meal course or in sandwiches, salads, baked dishes and snacks.

			Semisoft

			Blue: Rich, robust, salty with a lingering tang. Melts best when crumbled. Use in vegetable, green, fruit and pasta salads, spreads, dressings, dips and with grilled meats.

			Feta: Very sharp, salty flavor. Melts best in sauces. Use in salads, Greek or egg dishes and hot or cold pasta dishes.

			Fontina: Delicate, nutty, with a hint of honey flavor. Melts well. Use in sandwiches, baked dishes and snacks.

			Gorgonzola: Italian blue cheese; spicy flavor becomes more pronounced as it ages. Melts best when crumbled. Use in salads, pasta, soufflés, spreads, dressings and dips.

			Paneer: Indian cheese, similar to queso blanco. Mild, fresh, mozzarella-like flavor. Unaged, nonmelting, it’s customarily diced and used in a variety of dishes including vegetables and salads.

			Queso Blanco: Fresh (unripened), with a crumbly, curdy texture. Commonly fried. Softens but holds its shape when heated. Use in soups, salads, stuffings and snacks.

			Queso Fresco: Spongy, fresh (unripened), with a grainy texture and slightly acidic flavor. Softens but holds its shape when heated. Crumble over enchiladas or refried beans.

			Roquefort: French blue cheese made from sheep’s milk. Similar in flavor to blue cheese with a melt-in-your-mouth texture. See Blue cheese for uses.

			Soft

			Brie: Rich, buttery. Softens and flows when heated. Use as an appetizer and in sandwiches or snacks.

			Chèvre (Goat): Creamy, fresh, mildly tangy. Made with goat’s milk. Softens but holds its shape when heated. Use in appetizers, salads, baked dishes and sauces.

			Fresh Mozzarella: Creamy, soft texture with a delicate, milky flavor. Use in salads, sandwiches, as an appetizer or as a pizza topping.

			Mascarpone: Very soft, sweet, mild with a buttery texture. Melts best in sauces. Use in fillings, toppings, dips, spreads and sauces.

			Ricotta: Mild, slightly sweet. Use in fillings, stuffings, spreads and cheesecakes.

		

	
		
			Health and Nutrition

			What is healthy eating? It means eating foods that are good for you and also enjoying them. Trendy diets come and go, as does frequently changing nutrition research, leaving a haze of questions. Bottom line: Common sense and balance are the pillars of good health, and good food choices can have a positive effect on our health.

			Small but Mighty Changes

			Start with small changes that build positive habits over time. Try these easy ways based on www.choosemyplate.gov to up your healthy eating game:

			
					Don’t Skip Meals: When meals are missed, it’s harder to maintain blood glucose levels, making it easy to overeat at the next meal or overindulge in anything just to take away the hunger. Stick to your food plan, but if you don’t have time for a meal, have satisfying snacks on hand.

					Plan Meals and Snacks: Planning what you eat might seem a little over the top at first, but in time, you’ll become aware of what foods keep you satisfied and when your hunger tends to hit, so you can be armed with healthy foods that keep you on track. Plan to grocery shop when you aren’t hungry, with a list of the healthy foods you need, so you won’t be tempted to purchase foods that aren’t part of your plan.

					Make Half Your Plate Fruits and Vegetables: Focus on whole fruits (rather than juice). Satisfy your sweet tooth with fresh, frozen, canned or dried fruits instead of cookies or candies; they also make a healthy dessert choice. Vary your veggies to include greens as well as other colorful choices like red and orange. Add veggies to salads, side dishes and main dishes as a way to increase your consumption.

					Reduce Sugar, Saturated Fat and Sodium: The USDA Dietary Guidelines recommend consuming: less than 10 percent of calories per day from added sugar, less than 10 percent of calories per day from saturated fats and less than 2,300 milligrams (mg) per day of sodium. Guidelines are based on gender and age; to find out more information visit http://health.gov/dietaryguidelines/

						One way to help keep your sodium, saturated fat and added sugars in check is to prepare your veggies without sauces or glazes.

					Make Half Your Grains Whole Grains: Choose whole-grain foods, such as oats, whole wheat flour and popcorn, over refined grains for at least half of the grains you eat each day. Read Nutrition Facts labels and ingredient lists on packages to be sure foods are whole grain.

					Move to Low-Fat and Fat-Free Dairy: Choose low-fat or fat-free milk and yogurt and low-fat varieties of cheese more often than full-fat varieties.

					Vary Your Protein Routine: Mix up your protein choices to include seafood, beans, nuts, seeds, soy, eggs, lean meats and poultry. Eat fish and seafood twice a week. Add beans or peas, unsalted nuts or seeds and soy to main dishes and snacks to add protein.

			

		

	
		
			Microwave Cooking

			Convenient to use and great for many tasks, the microwave oven is an indispensable, time-saving appliance for any kitchen. It’s perfect to use for reheating but it can be used to cook many food items with little time or fuss. Look here to get great microwave tips and a chart for cooking a variety of foods.

			Microwaving Tips

			
					Increase the cooking time stated in the chart on the next two pages if you increase the amount of food.

					Check food at the minimum time to avoid overcooking. Microwave longer if necessary.

					Stir food from the outer edge to the center so food cooks evenly.

					If food cannot be stirred (or the microwave doesn’t have a turntable), rotate dish one-quarter to one-half turn during cooking.

					Foods that contain high amounts of sugar, fat or moisture may cook more quickly.

					Small pieces of food cook faster than larger pieces.

					For even cooking, arrange food in a circle with thickest parts to the outside of the dish.

					Use standing time to help finish cooking and distribute heat through food.

					For microwaving vegetables, see Fresh Vegetable Cooking Chart.

			

			Microwave Testing for this Book

			Recipes in this book that are cooked or heated in a microwave oven were tested in consumer ovens with 700 to 800 watts of power. Find the wattage of your microwave inside the door or unit, on the back near the UL tag or in your Use and Care Manual. Adjust your cooking times if the wattage of your oven is more or less than ours.

			
				
					
							
							Microwave Cooking and Heating Chart

						
					

					
							
							Here are at-a-glance times for cooking, warming and softening many favorite foods. Be sure to use microwavable dishes and microwave-safe paper towels or plastic wrap. Follow any directions that follow microwave times for stirring or standing.

						
					

					
							
							Food, Utensil and Tips

						
							
							Power Level

						
							
							Amount

						
							
							Time

						
					

					
							
							Bacon (cook)

							Place on plate or bacon rack lined with paper towels. Place paper towels between layers; cover with paper towel. Microwave until crisp.

						
							
							High

						
							
							1 slice

						
							
							30 seconds to 1½ minutes

						
					

					
								2 slices

								1 to 2 minutes

					

					
								4 slices

								2 to 3 minutes

					

					
								6 slices

								3 to 5 minutes

					

					
								8 slices

								4 to 6 minutes

					

					
							
							Brown Sugar (soften)

							Place in glass bowl; cover with damp paper towel, then plastic wrap.

						
							
							High

						
							
							1 to 3 cups

						
							
							1 minute

							Let stand 2 minutes, until softened. Repeat heating once or twice.

						
					

					
							
							Butter (melt)

							Remove wrapper. Place in glass bowl; cover with paper towel.

						
							
							High

						
							
							1 to 8 tablespoons

						
							
							10 to 50 seconds

						
					

					
								½ to 1 cup

								60 to 75 seconds

					

					
							
							Butter (soften)

							Remove wrapper. Place in glass bowl, uncovered.

						
							
							Low (30%)

						
							
							1 to 8 tablespoons

						
							
							10 to 40 seconds

						
					

					
								½ to 1 cup

								30 seconds to 1 minute

					

					
							
							Caramels (melt)

							Remove wrappers. Place in a 4-cup glass measuring cup, uncovered.

						
							
							High

						
							
							1 bag (11 ounces) plus 2 to 4 tablespoons milk

						
							
							2 to 3 minutes, stirring once or twice

						
					

					
							
							Baking Chocolate (melt)

							Remove wrappers. Place in glass dish, covered.

						
							
							Medium (50%)

						
							
							1 to 3 ounces

						
							
							1½ to 2½ minutes, until can be stirred smooth.

						
					

					
							
							Chocolate Chips (melt)

							Place in glass bowl, uncovered.

						
							
							Medium (50%)

						
							
							½ to 1 cup

						
							
							2 to 3 minutes, until can be stirred smooth.

						
					

					
							
							Coconut (toast)

							Place in pie plate, uncovered.

						
							
							High

						
							
							¼ to ½ cup

						
							
							1½ to 2 minutes

						
					

					
							
							1 cup

						
							
							2 to 3 minutes

							Stir every 30 seconds.

						
					

					
							
							Cream Cheese (soften)

							Remove wrapper or tub. Place in glass bowl, uncovered.

						
							
							Medium (50%)

						
							
							8-oz package

						
							
							1 to 1½ minutes

						
					

					
							8-oz tub

							45 seconds to 1 minute

					

					
							
							Fruit, Dried (soften)

							Place in 2-cup glass measuring cup; add ½ teaspoon water for each ½ cup fruit. Cover with plastic wrap, turning back a corner or ¼-inch edge to vent steam.

						
							
							High

						
							
							¼ to ½ cup

						
							
							30 to 45 seconds

						
					

					
							½ to 1 cup

							
							45 seconds to 1 minute

							Let stand 2 minutes.

					

					
							
							Fruit, Frozen (thaw)

							Place in glass bowl.

						
							
							Medium (50%)

						
							
							16-oz bag

						
							
							3 to 5 minutes

							Thaw until most of the ice is gone, stirring or rearranging twice.

						
					

					
							
							Fruit, Refrigerated (warm)

							Place on turntable or floor of microwave.

						
							
							High

						
							
							1 medium

							
						
							
							15 seconds

							
						
					

					
							2 medium

							
							20 to 30 seconds

							Let stand 2 minutes.

						
					

					
							
							Honey (dissolve crystals)

							Leave in jar with lid removed, uncovered.

						
							
							High

						
							
							½ to 1 cup

						
							
							45 seconds to 1½ minutes, stirring every 20 to 30 seconds or until crystals dissolve.

						
					

					
							
							Ice Cream (soften)

							Leave in original container; remove any foil or plastic covering and loosen the lid (whether cardboard or plastic).

						
							
							Low (10%)

						
							
							½ gallon

						
							
							2 to 3 minutes

							Let stand 2 to 3 minutes.

						
					

					
							
							Muffins or Rolls, Small to Medium (heat)

							Place on plate, napkin or napkin-lined non-metal basket, uncovered.

						
							
							High

						
							
							1

						
							
							5 to 10 seconds

						
					

					
							2

							10 to 15 seconds

					

					
							3

							12 to 20 seconds

					

					
							4

							20 to 30 seconds

					

					
							
							Muffins, Large to Jumbo (heat)

							Place on plate or napkin, uncovered.

						
							
							High

						
							
							1

						
							
							10 to 20 seconds

						
					

					
							2

							20 to 30 seconds

					

					
							3

							30 to 40 seconds

					

					
							4

							
							40 to 50 seconds

							Let stand 1 minute.

						
					

					
							
							Nuts, Chopped (toasted)

							Place in glass measuring cup, uncovered; add ¼ teaspoon vegetable oil for each ¼ cup nuts.

						
							
							High

						
							
							¼ to ½ cup

						
							
							2½ to 3½ minutes

						
					

					
							½ to 1 cup

							
							3 to 4 minutes

							Stir every 30 seconds, until light brown.

						
					

					
							
							Snack, Popcorn, Pretzels, Corn or Potato Chips (crisp)

							Place in paper towel–lined non-metal basket, uncovered.

						
							
							High

						
							
							2 cups

						
							
							20 to 40 seconds

						
					

					
							4 cups

							40 seconds to 1 minute

					

					
							
							Syrup (heat)

							Place in glass measuring cup or pitcher, uncovered.

						
							
							High

						
							
							½ cup

						
							
							30 to 45 seconds

						
					

					
							
							1 cup

						
							
							45 seconds to 1 minute

							Stir every 30 seconds.

						
					

					
							
							Water (boil)

							Place in glass measuring cup, uncovered.

						
							
							High

						
							
							1 cup

						
							
							2 to 3 minutes

						
					

				
			

		

	
		
			Food Safety

			America’s food supply is one of the safest in the world. Farmers, ranchers, food processors, supermarkets and restaurants must follow strict rules and regulations while getting food to you. Once food leaves the grocery store, care must be taken to keep it safe.

			Why worry about food safety? Because most illnesses reported from “bad food” are caused by bacterial contamination. Nearly all cases can be linked to improper food handling and could have been prevented.

			Microorganisms are always with us: They are on us and on animals, in the air and water and on raw food. Some bacteria are useful, like those used to make cheese or ferment beer. But other bacteria cause foods to spoil or cause food poisoning.

			Bacteria that can cause food to spoil can grow at refrigerator temperatures (below 40°F). They usually make the food look or smell bad, raising a red flag that it should be thrown out. Food poisoning bacteria grow at temperatures between 40°F and 140°F—those temperatures between hot-from-the-oven and chilled. These are pathogens that you can’t see, smell or taste, which if eaten may lead to illness, disease or even death.

			To prevent this type of bacteria from becoming harmful, they must be stopped from multiplying. If contaminated food is eaten, people most often get sick within 4 to 48 hours. It’s not always easy to determine if the problem is the flu or food poisoning. Call a doctor or go to a hospital immediately if symptoms are severe.

			Basic Food Safety Rules

			Wash Your Hands

			Proper hand washing could eliminate nearly half of all causes of food-borne illness. Always wash hands:

			
					Before handling food and utensils and serving and eating food.

					After handling food—especially raw meat, poultry, fish, shellfish and eggs.

					Between jobs like cutting up raw chicken and making a salad.

					After using the bathroom, blowing your nose, changing diapers, touching pets, or handling garbage, dirty dishes, hair, dirty laundry and phones.

					If you have any kind of skin cut or infection on your hands; and wear protective plastic or rubber gloves.

			

			Keep It Clean

			
					Wash all utensils and surfaces with hot, soapy water after contact with raw meat, poultry, fish or seafood. Use paper towels when working with these foods.

					Bleach and commercial kitchen-cleaning agents are the most effective at killing bacteria. Hot water and soap or hot water alone may not kill all strains of bacteria that are present.

					Keep dishcloths and sponges clean and dry because when wet, these materials harbor bacteria and may promote their growth. Wash them often in hot water in the washing machine and, for added safety, sanitize them three times a week by soaking them in a mixture of ¾ cup bleach to 1 gallon water.

					Clean refrigerator surfaces inside and out. Sort through perishable foods each week, tossing out anything past its prime.

					Keep pets out the kitchen and away from food.

			

			Don’t Cross-Contaminate

			Cross-contamination happens when cooked or ready-to-eat foods pick up bacteria from other foods, hands, cutting boards and utensils. Raw meat, poultry, shellfish, fish and eggs require special handling to keep them from contaminating other foods:

			
					Keep them separate from cooked or ready-to-eat foods in your grocery cart.

					Prevent leaks by repacking leaky packages and thawing foods in the refrigerator on a tray with sides to catch any juices.

					It’s best to have at least two cutting boards—one for raw meats and so forth and one for vegetables and fruit. Don’t cut raw meat on wooden boards, as the raw juices can get into the wood, where bacteria can grow.

					Don’t put cooked food on an unwashed plate that was used for raw meats.

					Wash sinks and sink mats with hot, soapy water if they’ve come in contact with raw meat.

			

			Keep Hot Food Hot

			
					Hot foods can’t be left at room temperature for more than 2 hours, including preparation time. Keeping foods hot means keeping them at 140°F or higher.

					Don’t partially cook perishable foods and then set them aside or refrigerate to finish them later. It’s okay to cook them with one appliance if they are immediately completed with another—grilling recipes will frequently use this technique.

					Keep cooked food hot, or refrigerate until ready to serve. This includes take-out foods, too.

					Reheat leftovers, stirring often, until steaming hot (165°F), using a cover to get the food hot in the center and retain moisture. Heat soups, sauces and gravies to a rolling boil, then boil 1 minute, stirring frequently, before serving.

			

			Keep Cold Food Cold

			
					Cold foods can’t be left at room temperature for more than 2 hours, including preparation time. Keeping foods cold means keeping them at 40°F or lower.

					When shopping, put perishable foods (eggs, milk, seafood, fish, meat and poultry or items that contain them) in your cart last. Make sure they are cold to the touch when you select them. Put packages that can leak into plastic bags to prevent dripping on other foods in your cart.

					Perishable foods should be taken home and refrigerated immediately. If the trip is longer than 30 minutes or it is a hot day, bring freezer shopping bags or a cooler with freezer packs for these items to prevent them from reaching unsafe temperatures.

					Purchase frozen foods that are free from ice crystals, because ice crystals may mean the food had been partially thawed and refrozen.

					Foods will chill faster if stored in smaller, shallow containers and there is space between them in the refrigerator or freezer.

					Never thaw foods at room temperature—thaw only in the refrigerator or microwave following manufacturer’s directions. If food is thawed in the microwave, cook it immediately.

			

		
			Safe Buffets

			
					Serve food in family-size dishes rather than larger, catering-size ones. Put out new dishes of food as they become empty.

					Keep foods hot (at least 140°F) by using slow cookers, chafing dishes, fondue pots or a warming tray. Use warming units heated by electricity or canned cooking fuel—not candles, as they don’t get hot enough to keep foods safe.

					Chill both salads made with seafood, poultry, meat or dairy products and the dish before serving; they will stay cold longer.

					Hot or cold foods shouldn’t stand at room temperature for more than 2 hours. Toss it if you don’t know how long it’s been out.

					At restaurants or potlucks, salad bars and buffets should look clean. Make sure cold foods are cold and hot foods are steaming before putting them on your plate.

			

		

		
			Safe Picnics and Packed Lunches

			
					Pack lunches in insulated lunch bags or in a small cooler with a freezer pack, frozen juice box or frozen small plastic bottle of water to keep food cold. Keep out of the sun. Perishable foods packed in an uninsulated bag should be refrigerated.

					Wash thermal containers and rinse well with boiling water after each use. Be sure hot foods are boiling when poured into these containers.

					Wash fruits and vegetables before packing.

					Chill picnic food before packing it in freezer shopping bags or an ice-filled cooler. Because beverage coolers will be opened more frequently, use one cooler for beverages and one for perishable food.

					Tightly wrap raw meat, poultry, fish and seafood or pack them in a separate cooler to keep them from dripping on other foods. Bring along hand sanitizer for washing hands after handling raw poultry, meat, fish or seafood.
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