
		TOOLS (THAT YOU WILL NEED TO USE THIS BOOK)

		This may seem like a long list but I’m guessing you already have most of these things in your kitchen. You don’t need to go out and buy special equipment to cook, but you do need a few basics like a knife and a cutting board. If the recipe asks for something you don’t have, you might want to borrow from a neighbor or friend. And see this page for a refresher on knife skills.

		SHARP TOOLS

		Box Grater A four-sided grater with different-size openings on each side. Choose the large openings for grating cheese or carrots, and the smallest openings to zest citrus or grate hard cheese such as Parmesan. To use the box grater, hold the handle firmly with one hand, and grate the ingredient with the other, starting at the top of the grater and moving downward in one even stroke. Do not take your eyes off the grater—the holes are very sharp. Stop about ½ inch before the end of whatever you’re grating in order to protect fingers from getting cut.

		Bread Knife A long serrated knife used for cutting bread, baked goods, and tomatoes. “Serrated” means the blade is jagged, not smooth, and has more “grip” on the food. Serrated knives are best for cutting tomatoes because the jagged edge can catch and break the smooth skin, while a smooth blade can slip.

		Chef’s Knife An all-purpose, straight-edged knife, usually 6 to 10 inches long, used for chopping, mincing, or thinly slicing virtually any food.

		Handheld Grater A one-sided grater with a handle. Smaller openings make this perfect for zesting citrus or for grating hard foods, such as Parmesan cheese. 

		Paring Knife A short knife with a 2- to 4-inch blade, used for trimming vegetables and fruits.

		Vegetable Peeler Peelers remove skins from vegetables like carrots, cucumbers, and potatoes. The stainless-steel blade can be very sharp. To use the peeler safely, hold it firmly by the handle and move the blade along the vegetable in one even stroke, away from your body. Hold the produce down on a cutting surface as you work.

		OTHER TOOLS

		Baking Dish A vessel used for cooking in the oven. Casseroles, lasagnas, desserts, and roasted meats and vegetables are usually cooked in a baking dish.

		Baking Sheet A flat, rectangular metal pan for baking. Sometimes these pans have no sides and sometimes short sides (these are called rimmed). Good for baking or roasting cookies, pastries, vegetables, and meat.
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		Blender A tool with an electric motor and a rotating metal blade at the bottom for chopping and pureeing food. 

		Cheesecloth Thin, loosely woven cotton cloth, originally used for making and wrapping cheese, it can also be used for straining liquids.

		Citrus Reamer A small tool with one or two heads for juicing all kinds of halved fruit. The larger head is good for lemons and the smaller one for limes. To use, place the head of the reamer against the cut side of the fruit, then push and twist. A fork also works for this!

		Colander A bowl-shaped strainer with small holes, used for draining pasta and blanched vegetables or for rinsing fresh vegetables and fruit.

		Cutting Board A wooden or plastic board for cutting vegetables, fruits, and other food items. For safety, always use a cutting board when using a knife; never cut on the counter.

		Double Boiler A saucepan with two parts that fit together, one on top of the other, so the contents of the upper can be cooked or heated by boiling or simmering water in the one underneath.

		Dry Measuring Cups Used to measure dry ingredients. They come in various sizes, like 1 cup, ½ cup, ⅓ cup, and ¼ cup. 
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		Dutch Oven A large heavy cooking pot with a tight-fitting lid. They’ve been used for cooking, often over open fires, for hundreds of years. Good for long, slow simmering. The weight of the pot helps transmit heat evenly.

		Electric Mixer (or Stand Mixer) A mixer that is either handheld with rotating beaters for light to medium jobs, or one with a more powerful motor that stands on the counter (stand mixer) and beats into a bowl for heavier mixing jobs, like kneading bread dough. 

		Food Processor Similar to a blender but comes with many different blades for chopping, slicing, mincing, grating, and pureeing a variety of foods. 

		Griddle A heavy, flat, iron pan, usually used on a stove, often for making pancakes.

		Ladle A big scoop used to serve beverages, soups, stews, and beans, also great for pouring pancake and other batters. 
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		Liquid Measuring Cup Used to measure liquids. The cup is clear and has measurements marked on the side.

		Measuring Spoons A set of spoons for measuring liquid or dry ingredients; they come in different sizes, usually 1 tablespoon, 1 teaspoon, ½ teaspoon, and ¼ teaspoon. 

		Mortar and Pestle A tool used since ancient times to grind herbs and spices and smash garlic. The mortar is the bowl and the pestle is the stick with a rounded end. 

		Oven Mitts These protect your hands from getting burned when inserting or removing things from the oven and removing hot pots from the stove. 

		Parchment Paper A moisture-resistant paper used to keep things from sticking when baking. Parchment can be used to line cake pans and baking sheets, or to roll out dough in place of a cutting board. 

		Pepper Grinder A small, handheld tool used to grind fresh black peppercorns. 
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		Rolling Pin A cylindrical wooden tool used to flatten all types of dough. 

		Rubber Spatula A long-handled tool with a flat, rectangular end made of rubber or silicone, mostly used in baking. The flexible end makes it easy to scrape batter or dough from the bowl. 

		Salad Spinner A bowl-shaped tool used to wash and spin-dry greens. It consists of three parts, a bowl, a basket that sits inside the bowl, and a cover with a lever that makes the inner bowl spin. 

		Saucepan A tall, straight-sided pot with a small surface area to prevent evaporation. Good for soups, sauces, cooking food in liquids, heating liquids, and boiling eggs.

		Small Saucepan: 1 ½ quarts. Good for heating liquids, reheating leftovers.

		Medium Saucepan: 2 quarts. Good for small batches of soups and sauce.

		Large Saucepan: 3 to 4 quarts. Good for soups, big batches of sauce, mashed potatoes, steaming and blanching vegetables.

		Skillet (or Sauté Pan) A wide, shallow pan for sautéing, frying, and stir-frying. 

		Slotted Spoon Used for lifting vegetables, pastas, or grains out of liquid. The slots allow the liquid to drain away so only the food remains.

		Spatula A long-handled tool with a flat, wide, rectangular end used to flip things without breaking them, such as fried eggs or pancakes. 

		Stockpot A large, tall pot that is taller than it is wide and comes with a lid. It’s used to boil water for cooking pasta and vegetables, and also for simmering stocks, soups, stews, or sauces. 

		Strainer A bowl-shaped tool with holes for draining pasta and blanched vegetables, and rinsing fruit and vegetables.

		Tongs A tool with two movable arms that is used to remove food (like corn on the cob) from hot water or a steamer basket, or to turn food (like sausages) on a barbecue. 
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		Whisk A long-handled tool made of looped wires for blending ingredients, adding air to mixtures, and getting rid of lumps in sauces and gravies.

		Wire Cooling Rack A rack for evenly cooling cookies, bread, and other baked things. 

		Wooden spoon A long-handled spoon used for mixing ingredients in cooking and baking. Especially useful when stirring hot foods because the wood doesn’t get hot (won’t transfer heat).
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		GLOSSARY OF COOKING TERMS

		Airtight Sealed so that no air can get in or out. 

		Bake To cook with dry heat in a confined space (like an oven). Similar to roast (see entry), but most often at a lower temperature, 325°F to 350°F.

		Blanched When ingredients are cooked in very salty boiling water for a short time, usually 30 seconds to 2 minutes, to preserve color and crispness. Some cooks transfer the food to a bowl of ice water to stop the food from cooking any further (common with green beans, peas, and asparagus). Blanched foods heat quickly, so they retain their color and texture as they lose excess water and firm up. Blanching also reduces the bitterness of greens and loosens skin, making things like potatoes and beets easier to peel. Blanch food in plenty of water with a 4-finger pinch of salt (approximately a heaping 1 tablespoon). 

		Blend To mix different things together until completely combined; can be done by hand or in a blender or food processor.

		Blossom End The tip of the fruit or vegetable where a flower was produced.

		Boil To cook quickly in briskly bubbling water. Boiling is used for foods that need to absorb water as they cook (for example, pasta) or for blanching vegetables (see Blanched). When the water is boiling, bubbles will erupt at the surface of the liquid and pop, letting steam escape. A rolling boil is when large bubbles erupt constantly, even when the liquid is stirred.

		Caramelize To cook slowly (fruit or vegetables) until brown and sweet.
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		Chiffonade To slice very thinly into ribbons by stacking four or five leaves (usually refers to herbs, like basil or mint), tightly rolling them up lengthwise into a cigar shape, and slicing very thinly crosswise.

		Chop To cut food into uneven pieces. A coarse chop means to cut into about bite-size pieces, and to finely chop means about ¼-inch pieces.

		Compost A mixture of decayed organic matter used to fertilize soil, especially for growing crops. Compost is usually made by gathering plant matter (like leaves, grass, and produce) into a pile and allowing it to decompose. In cities that offer residential compost programs, compost is generally limited to produce but may also include meat and dairy products, newspaper and cardboard, and eco-friendly (biodegradable) plates and utensils, in addition to plant matter.

		Crosswise When a recipe asks you to “cut crosswise,” you will slice an ingredient across the short way. This is the opposite of lengthwise (see entry).

		Dash A measurement of a very small amount of seasoning (such as hot sauce) added to food with a quick downward motion. It is between 1⁄16 and ⅛ of a teaspoon.

		Dice To cut food into cubes. A small dice is about ¼ inch; a medium dice is about ½ inch; a large dice is about ¾ inch.

		Drain To pour off liquid from food, like pouring cooked pasta and water into a colander. See also Strain.

		Dust In cooking, “dust” is usually used as a verb, meaning to coat a cutting
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