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			HI, REBELS!

			Welcome to the first-ever Rebel Girls cookbook. We’re so glad you’re here.

			Whether you’re totally new to cooking or already whipping up meals with your family, you’re in the right place. Do you want to know the best way to pit an avocado or crack an egg? Get step-by-step instructions that will make tricky techniques a breeze. Are you curious about different cuisines? Explore international recipes and ingredients full of fun flavors. Are you a picky eater? Take a chance on some recipes you’ve never tried, prepared just the way you like them—by you!

			No matter who you are, Rebel Girls Cook will teach you important cooking skills, introduce you to new foods and recipes, and give you the confidence to conquer the kitchen. Trying new things is one of the best ways to boost your confidence. You’ll feel like a star chef in no time!

			We’ll introduce you to some cooking basics before we dive into the recipes to make sure you feel comfortable in the kitchen. You’ll find delicious recipes from all kinds of cuisines in each chapter. Along the way, you’ll learn fun facts about women from history (both in and out of the kitchen), hear from kids like you about their favorite recipes, and ponder questions that will make you think about the wonderful world of cooking.

			You’ll also meet some of the Rebels currently ruling the food world. These chefs have opened their own restaurants, published cookbooks, and shared their cuisines with people around the globe. In Rebel Girls Cook, they’ll share their advice—and their recipes—with you. Asma Khan, owner of Darjeeling Express restaurant in London, will teach you to make a fish kabab. Rahanna Bisseret Martinez, who competed on Top Chef Junior, will show you how to craft mushroom onigiri. And food writer and cookbook author Hetty Lui McKinnon will help you whip up some sheet pan chow mein. These are just a few of the amazing women you’ll meet in these pages. We hope they’ll inspire you to forge your own path, whether you want to become a chef one day or are looking for creative ways to express yourself through food.

			We can’t wait for you to discover new flavors, show off your skills with your friends and family, and decide how you want to run your kitchen. Let’s get cooking!

			—THE REBEL GIRLS TEAM

		

	
		
			
			
				[image: ]
			

		

	
		
			WELCOME TO THE KITCHEN: HOW TO USE THIS BOOK

			GETTING STARTED

			You’ve picked out a recipe and you’re ready to start cooking. But before you pull out ingredients or heat the oven, read the entire recipe! Read it from start to finish. (And then maybe read it one more time.) This way you know what to expect, how involved the recipe is, and when you might need to ask a grown-up for support. Pay attention to the kitchen equipment you’ll need to have on hand—it’s in special blue text throughout each recipe.

			Once you’ve read through the entire recipe, it’s time to prep your ingredients. First things first: Definitely wash your hands, and tie back your hair if it’s long and getting in your way. Measure out ingredients using dry measuring cups, a liquid measuring cup, or measuring spoons. Chop veggies, fruits, and herbs (always wash and dry them first!). Putting each prepped ingredient in its own bowl helps you stay organized.

			Now it’s time to cook! Follow the recipe steps, one at a time. Check out the step-by-step photos, if the recipe has them. Be sure to ask a grown-up for help whenever using anything sharp (like a knife or a food processor) or hot (like the stovetop or oven).

			And remember, if your final dish doesn’t quite turn out the way you hoped, don’t sweat it. Mistakes are a normal part of cooking and baking—and a great way to learn. Think about what you’d do differently next time. Even if your food isn’t perfect, we bet it still tastes great!

			DECODING RECIPES

			You’ll see different symbols throughout this book—these will give you important information about each recipe. Here’s what they mean.

			[image: ]

			This part of the recipe is a little dangerous. Ask a grown-up for help before proceeding.

			[image: ]

			Recipe takes less than 30 minutes to make.
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			Recipe doesn’t require the use of the stovetop, oven, or toaster.
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			Recipe doesn’t require the use of a knife or food processor.
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			Recipe is a project, or is more involved—great for weekends, vacations, and cooking together with family or friends.
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			Recipe is vegetarian, or does not contain any meat, poultry, or fish, but might include eggs.
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			Recipe is vegan or does not contain any animal products.
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			Recipe can be customized, just the way you like it.

		

	
		
			KITCHEN BASICS

			These essential techniques show up in many recipes in this book…and beyond! Practice them now and you’ll be ready to tackle just about any recipe you come across.

			[image: ]

			Many of the techniques in this section use a chef’s knife or a paring knife. Always ask a grown-up for help when working with knives.

			HOW TO MEASURE WET AND DRY INGREDIENTS

			Wet Ingredients

			Use a liquid measuring cup to measure wet ingredients, such as water or milk. Slowly add your liquid to the measuring cup until it reaches the correct line, such as ¼ cup, ⅓ cup, or 2 cups. Bend down and get eye level with the measuring cup. Make sure the level of the liquid lines up with the measurement line.

			Dry Ingredients

			Use dry measuring cups to measure dry ingredients, such as flour and granulated sugar. Dip your measuring cup into your ingredient, making sure to fill it completely (it’s OK if there is more than you need). Swipe the flat back of a butter knife across the top of the measuring cup to push away the excess ingredient.

			MEASURING SPOONS

			Use measuring spoons to measure small amounts of liquid or dry ingredients, such as oil, salt, baking powder, and spices. Most sets of measuring spoons have different spoons for 1 tablespoon, 1 teaspoon, ½ teaspoon, and ¼ teaspoon.

			HOW TO HOLD A CHEF’S KNIFE

			To keep your fingers safe, it’s important to hold a knife the right way! Wrap your hand around the knife’s handle and grip the top part of the blade closest to the handle between your pointer finger and thumb. As you slice or chop, always hold the food with your other hand in a “bear claw”—that means tuck your fingertips under, which keeps them safely away from the sharp knife.

			HOW TO CHOP FRESH HERBS

			If your recipe calls for just the leaves, pick them off the stems before chopping. Put the leaves (and stems, if using) in a pile on a cutting board. Hold a chef’s knife with one hand on the knife’s handle and the other hand flat on top of the knife blade. Rock the knife back and forth to chop the leaves into small pieces, moving the knife side to side as you chop.

		

		
			HOW TO PEEL AND CHOP ONIONS
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			1

			Place the onion on a cutting board. Use a chef’s knife to cut the onion in half through the root. Lay each half flat-side down on the cutting board and trim off the nonroot ends. Use your fingers to remove the peels. Discard the peels and trimmed ends.
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			2

			Use the chef’s knife to make vertical cuts from the trimmed end almost to the root end of the onion, ¼ to ½ inch apart.
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			3

			Turn the onion and slice it across the cuts you just made. These cuts should also be ¼ to ½ inch apart.

		

		
			HOW TO PREP CHILES

			It’s a good idea to wear disposable gloves—and avoid touching your face—when working with chiles. Capsaicin, the compound that makes chiles spicy, can irritate your skin.
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			1

			Place the chile on a cutting board. Use a chef’s knife to slice off the stem and very top of the chile. Discard the stem.
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			2

			Cut the chile in half the long way.
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			3

			Use a small spoon to scoop out and discard the seeds.

			
				
					[image: ]
				

			

			
				
					[image: ]
				

			

			4

			Place one chile half skin-side down. Slice it the long way into thin strips. Then slice it the short way into very small pieces. Repeat with the other chile half, depending on how much your recipe calls for.

		

		
			HOW TO PEEL AND CHOP OR MINCE GARLIC
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			1

			Place a garlic clove on a cutting board. Use the flat bottom of a dry measuring cup to press down on the garlic clove. Peel off and throw away the papery skin.
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			2

			Hold a chef’s knife with one hand on the knife’s handle and the other hand flat on top of the knife blade. Rock the knife back and forth to chop the garlic into small pieces, moving the knife side to side as you chop. For minced garlic, keep cutting until you have very tiny pieces of garlic.

		

		
			HOW TO PIT AN AVOCADO
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			1

			Use a butter knife to cut the avocado in half lengthwise (the long way), going all the way around the pit in the middle. Twist the two halves of the avocado in opposite directions and pull to separate them.
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			2

			Pick up the avocado half that has the pit in it. Place your thumbs behind the pit on the outside and press with your thumbs to pop the pit out (be careful, it might go flying!). Discard the pit.

		

		
			HOW TO ZEST AND JUICE CITRUS FRUITS
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			TO ZEST

			Zest is the colorful peel on lemons, limes, oranges, and other citrus fruits. To remove it, gently rub the fruit back and forth on a rasp grater (also called a Microplane). Keep turning the fruit so you remove just the colorful skin, not the white layer underneath.
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			TO JUICE

			Use a chef’s knife to cut the fruit in half the short way. Place one half in a citrus juicer. Hold the juicer over a small bowl and squeeze—the juice will drain into the bowl. Repeat as needed.

		

		
			HOW TO GRATE AND SHRED CHEESE
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			TO SHRED

			Rub a large piece of cheese back and forth across the large holes of a box grater—keep your hand away from the sharp holes! You typically shred softer cheeses, such as mozzarella or cheddar.
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			TO GRATE

			Rub a large piece of cheese back and forth on the small holes of a box grater or a rasp grater—keep your hand away from the sharp holes! You typically grate hard cheeses, such as Parmesan or pecorino.

		

		
			HOW TO MELT BUTTER

			On the stovetop: Place the butter in a small saucepan over low heat. Cook, swirling the saucepan occasionally, until the butter is melted. Turn off the stovetop and slide the saucepan to a cool burner.

			In the microwave: Use a butter knife to cut the butter into 1-tablespoon pieces. Place the butter in a microwave-safe bowl and cover it with a microwave-safe plate. Heat it in the microwave at 50 percent power until the butter is melted, checking every 30 seconds.

			HOW TO CRACK AND SEPARATE EGGS

			To crack: Gently tap the flatter side of an egg on a flat surface. Pull the shell apart over a bowl, letting the egg yolk and egg white fall into the bowl. Discard the shell. Wash your hands when finished.

			To separate the yolk and the white: Use your hand to very gently scoop up the yolk. Hold your hand over the bowl, letting any extra white fall through your fingers. Place the yolk in a second bowl. Wash your hands when finished.

			HOW TO SEASON TO TASTE

			When a recipe tells you to season to taste, that usually means adding a small amount of salt (and sometimes ground black pepper). Taste your dish. Do you think it could use a little more salt and/or pepper? Add a tiny bit, stir, and taste again with a clean fork or spoon. What do you think? Repeat until the dish tastes well seasoned to you.

			HOW TO USE AN INSTANT-READ THERMOMETER

			A thermometer is the best way to tell when meat or fish has reached a safe temperature to eat. Insert the pointy end of an instant-read thermometer into the middle of the thickest part of the meat or fish. (Sometimes it’s easiest to use tongs to hold the meat or fish in place while you do this.) Read the temperature and compare it to the temperature the recipe says the food should be—keep cooking as needed!

			WHAT’S THE DIFFERENCE BETWEEN HOT OIL AND SMOKING OIL?

			In many recipes in this book, you’ll see instructions to heat oil in a skillet on the stovetop until it’s hot but not smoking. To tell the difference, get eye level with the pan (but keep your face a good distance away!). If you see tiny little waves on the surface of the oil, it’s hot and ready for you to start cooking. If you see wisps of smoke coming off the oil, it’s smoking and it’s too hot. Turn off the stovetop, slide the skillet to a cool burner, and let the oil cool for a few minutes. Ask a grown-up to wipe out the skillet. Then start again with fresh oil.

		

	
		
			PARTY TIME!

			TIPS AND IDEAS FOR DELICIOUS CELEBRATIONS

			A special dish or dessert is a great way to make any celebration—or even a regular Tuesday night—feel memorable. Try some of these fun ideas for how to make cooking and eating with family and friends extra special.

			SUNDAE BAR

			Make a batch or two of Banana “Ice Cream” (this page) and set up a sundae bar! Put toppings in a muffin tin or small bowls for easy access, make a batch of whipped cream (see this page) as well as Hot Fudge Sauce (this page) and/or Strawberry Sauce (this page), and let everyone build their own sundae. Don’t forget the cherries!

			POPCORN PARTY

			When it’s time for movie night, pop a batch or two of popcorn (see this page). Let everyone add their own spices, seasonings, and toppings to create a bowl of popcorn, just the way they like it. You could even host a taste test to determine which flavor is the family favorite.

			DECORATE THE TABLE

			If you’re having family dinner, set the table early (before you start cooking) and make it look nice. Add a tablecloth. Make a centerpiece with fresh flowers, fruits and vegetables, seashells, or other interesting objects from around the house. Pick a color scheme inspired by what you’re serving. You could even design menus to put at each place setting.

			COOK TOGETHER

			Make preparing the food part of the party! Set up a few workstations around the table or kitchen counter and have everyone help make dumplings (this page), Spam Musubi (this page), or Mushroom Onigiri (this page). Or, if you’re feeling sweet, let everyone decorate their own Chocolate Cupcakes (see this page) with Vanilla Buttercream Frosting (this page), sprinkles, sanding sugar, and/or crushed cookies or candies.

			BREAKFAST FOR DINNER

			Who says you can only eat breakfast foods in the morning? One-Bowl Fluffy Pancakes (this page), Classic French Toast (this page), Menemen (this page), and Cháo Gà (this page) can serve the whole family—and everyone can customize their meal with different toppings or sauces. You could even wear your pajamas while you eat!
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			BREAKFAST
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				Fried Eggs

				Eggs Your Way: Soft-Boiled or Hard-Boiled

				Menemen (Turkish Scrambled Eggs with Tomatoes and Peppers)
from Chef Ana Sortun

				Muffin Tin Egg Bites

				Spinach & Feta Muffin Tin Egg Bites

				Egg & Cheese Breakfast Tacos

				Tofu Scramble

				Southwest Tofu Scramble

				One-Bowl Fluffy Pancakes

				Classic French Toast

				Chocolate–Hazelnut Swirl Banana Bread

				Mini German Pancakes

				Avocado Toast

				Everything Bagel Avocado Toast

				Za’atar-Feta Avocado Toast

				Yogurt Parfait, Your Way

				Bacon Two Ways

				Tropical Green Smoothie

				Carrot Cake Smoothie

				Cháo Gà (Overnight Chicken and Rice Porridge)
from Chef Andrea Nguyen

				Any-Berry Muffins

			

			FRIED EGGS
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			MAKES 2 FRIED EGGS

			You’ll need a nonstick skillet with a tight-fitting lid for this recipe. If you have a glass lid, that makes it easy to see when the yolks are cooked to your liking. There’s no need to flip these eggs—the hot steam trapped by the lid cooks the tops of the eggs, while the hot skillet cooks the bottoms.

			
				INGREDIENTS

				2 large eggs

				Salt and pepper

				1 tablespoon water

				1 tablespoon unsalted butter

			

			1 Carefully crack each egg into its own small bowl or mug, keeping the yolk intact. (If you break the yolk, don’t worry! You could beat and scramble that egg [see this page] instead of frying it, or save it in the fridge for another use.) Sprinkle each egg with a little bit of salt and pepper.

			2 Measure the water into another small bowl and set it next to the stove.

			3 Add the butter to a 10- or 12-inch nonstick skillet. Heat the skillet on the stovetop over medium-high heat until the butter is fully melted and beginning to bubble and sizzle, 1 to 3 minutes.

			[image: ]

			4 Pick up the handle of the skillet and carefully swirl the melted butter so it evenly coats the pan. Set the skillet back down on the stovetop.

			5 Pour the eggs into the skillet, keeping space between them. (If they run into each other, no big deal! You can separate them with a spatula once they’re cooked.)

			6 Reduce the heat to medium. Cook until the whites are set and beginning to brown at the edges, 1 to 2 minutes.

			7 Carefully pour the water into an empty spot in the skillet (it may sputter and pop) and quickly put on the lid to trap the steam. Cook for about 1 minute for runny yolks or about 2 minutes 30 seconds for firm yolks. Turn off the stovetop and slide the skillet to a cool burner.

			8 Use oven mitts to remove the lid. (Keep your face away from the skillet—hot steam will escape when you remove the lid!) Use a spatula to transfer the eggs to serving plates. Serve warm.

			[image: ] Fun Food Fact

			Pakistani activist Malala Yousafzai’s family always had fried eggs for breakfast. You might be used to eating yours with toast, but Malala had hers with chapatis, yummy flatbreads made from flour, ghee (clarified butter), and water. It’s a meal fit for a Nobel Peace Prize winner!

			EGGS YOUR WAY:

			SOFT-BOILED OR HARD-BOILED

			[image: ]

			MAKES 1 TO 6 EGGS

			Soft- and hard-boiled eggs are both cooked in their shells. The only difference is the amount
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			MENEMEN

			TURKISH SCRAMBLED EGGS WITH TOMATOES AND PEPPERS
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			MUFFIN TIN EGG BITES
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			SPINACH & FETA MUFFIN TIN EGG BITES

			
			
				
				
			

			EGG & CHEESE BREAKFAST TACOS
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			TOFU SCRAMBLE
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			SOUTHWEST TOFU SCRAMBLE
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			ONE-BOWL FLUFFY PANCAKES
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			PANCAKE ADD-INS
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			CLASSIC FRENCH TOAST
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			CHOCOLATE–HAZELNUT SWIRL BANANA BREAD
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			MINI GERMAN PANCAKES
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			AVOCADO TOAST
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			TURN UP YOUR TOAST!
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			YOGURT PARFAIT, YOUR WAY
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			BACON TWO WAYS
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			TROPICAL GREEN SMOOTHIE
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				MEET CHEF

				ANDREA NGUYEN

				
					
						[image: ]
					

				

				
					
					
					
				

			

			CHÁO GÀ

			OVERNIGHT CHICKEN AND RICE PORRIDGE
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			ANY-BERRY MUFFINS
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