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Introduction

The milk is about to boil over, your guests are turning up in half an hour, the oven timer has just gone off, and you’re damned if you can find the answer to a simple question. What are the quantities for a crumble mixture? Or can you put the skin of this fancy fruit you’ve bought into the fruit salad? Or is it OK to serve this cheese to a pregnant guest?

The Cook’s Pocket Bible is here for all those moments. And even when you’re not in quite such a rush, it can be impossible to find out what you want elsewhere. Can you freeze hard boiled eggs? How long will this joint take to cook? What does the American recipe you’re using mean when it says ‘heavy cream’? That’s why I’ve brought together all the information into one book. It’s not a cookery book – it’s full of useful information for novice cooks but it doesn’t contain instructions. You have recipe books for that. This book contains the supporting information that you won’t find in the recipe book.

As the subtitle of this book indicates, it contains plenty of rules of thumb. These can be extremely useful – especially in the absence of more specific information – however since I don’t know the vagaries of your personal taste, or the idosyncracies of your particular oven, I can’t guarantee that every one of them will hold true every time. Nevertheless, most of them will work for you most of the time, and those that don’t shouldn’t be far off. If you’ve lost the instruction book, or the recipe doesn’t tell you what you want to know, or your meat came from the butcher without the fancy labelling you get in supermarkets, this book will be exactly what you need.


Charts and tables

Weights and measures

Because exact equivalents of weights and measures involve unnecessary decimal points that you don’t want to bother with, conversions are always approximate. As some cookery writers round up and some round down, they don’t always tally with each other. So the chart here is as accurate as others, but not necessarily identical. The important thing is to make sure that you use the same version throughout any given recipe.

OUNCES/POUNDS TO GRAMS/KILOS





	1/4oz

	5g

	9oz

	225g




	1/2oz

	10g

	10oz

	250g




	1oz

	25g

	11oz

	275g




	2oz

	50g

	12oz

	300g




	3oz

	75g

	13oz

	325g




	4oz

	100g

	14oz

	350g




	5oz

	125g

	15oz

	375g




	6oz

	150g

	1 lb

	400g




	7oz

	175g

	11/2 lb

	700g




	8oz

	200g

	2 lb

	900g









Rule of thumb

A flat tablespoon of sugar weighs an ounce.

A rounded tablespoon of flour weighs an ounce.

1 tablespoon is equivalent to 3 teaspoons.









	PINTS TO ML/LITRES





	1/4 pt

	125ml




	1/2 pt

	250ml




	3/4 pt

	375ml




	1 pt

	500ml (1/2 litre)




	11/2 pt

	750ml




	2 pt

	1 litre









Rule of thumb

A pint of water weighs a pound and three quarters.









	SPOONS TO ML





	1 teaspoon

	5 ml




	1 dessertspoon

	10 ml




	1 tablespoon

	15 ml














	CUPS TO ML TO FLUID OUNCES TO TABLESPOONS




	cups

	mls

	fl oz

	tablespoons




	1/8 cup

	30ml

	1 fl oz

	2




	1/4 cup

	60ml

	2 fl oz

	4




	1/3 cup

	80ml

	2.5 fl oz

	5 + 1 teaspoon




	1/2 cup

	125ml

	4 fl oz

	8





	2/3 cup

	160 ml

	5 fl oz

	10 + 2 teaspoons




	3/4 cup

	190ml

	6 fl oz

	12




	1 cup

	250ml

	8 fl oz

	16




	2 cups

	500ml

	1 pint

	32









Rule of thumb

A pinch (if in doubt) is less than 1/2 teaspoon.

A dash is a few drops (sorry I can’t be more specific).



Oven conversion chart

I’ve included range cooker ovens here as I feel sorry for them – they usually get left out. If you own one, however, you’ll know that they all have their own personalities, and this is therefore only a rough guide.






	

	Gas regulo

	°C

	°F

	4 oven range

	2 oven range




	Very slow

	1/4

	110

	225

	Warming

	Lower bottom




	

	1/2

	130

	250

	
	




	

	1

	140

	275

	Simmering

	




	Slow

	2

	150

	300

	

	Lower middle




	

	3

	160

	325

	
	



	Moderate

	4

	180

	350

	Baking

	Lower top Upper bottom




	

	5

	190

	375

	
	



	

	6

	200

	400

	
	




	Hot

	7

	220

	425

	Roasting

	Upper middle




	

	8

	230

	450

	
	



	Very hot

	9

	250

	475

	Upper top

	








Rule of thumb

If you have a fan oven, you need to reduce the recommended temperature by about 20°C.



Temperature charts

ROAST MEAT


If you use a meat thermometer you should always insert it into the thickest part of the meat, and keep it away from any bones. These temperatures are for roast joints or whole roast birds.






	

	

	°C

	°F




	Beef and lamb

	Rare

	60

	140




	

	Medium

	70

	160




	

	Well done

	80

	175




	Pork

	Medium

	75

	170




	

	Well done

	80

	175




	Poultry

	

	80

	175








SUGAR SYRUPS


If you make syrups, caramels and toffees you probably have a sugar thermometer. Here’s a quick reminder of the temperatures for different stages.






	Syrup

	°C

	°F




	Coating syrup

	100

	212




	Small thread

	103–105

	217–221




	Large thread

	106–110

	223–230




	Small pearl

	110–112

	230–234




	Large pearl

	113–115

	235–239




	Soft ball

	116–125

	241–257




	Hard ball

	126–135

	259–275




	Soft crack

	136–140

	277–284




	Hard crack

	146–155

	295–311




	Light caramel

	156–165

	313–329




	Dark caramel

	166–175

	331–347









Chef’s tip

If you don’t have an oil thermometer to test the temperature of oil when you’re deep frying, here’s a quick way to gauge the temperature without one. Drop a cube of white bread into the oil and time how long it takes to brown evenly. As a rough guide:



20 seconds: 382–390°F

40 seconds: 365–382°F

60 seconds: 350–365°F



US and British cooking terms

If you’re using a recipe from an American book, it’s easy to get confused by directions to add heavy cream, or to use fava beans when you’ve no idea where to get hold of them. So here are a few of the most common translations you might need.






	US

	British




	Beet

	Beetroot




	Broil

	Grill




	Confectioners’ sugar

	Icing sugar




	Corn starch

	Cornflour




	Eggplant

	Aubergine




	Fava bean

	Broad bean




	Golden raisins

	Sultanas




	Green bean

	French bean




	Ground meat

	Mince




	Half & half

	Single cream & milk




	Heavy cream

	Double cream




	Light cream

	Single cream




	Molasses

	Treacle




	Seeded

	Stoned




	Superfine granulated

	Caster sugar




	Variety meats

	Offal




	Zucchini

	Courgette









Glossary of cooking terms

There are countless words associated with cooking and serving food, including terms for different kinds of cooking equipment, various types of dishes and so on. However, I assume you already know what you’re cooking, and you can use a saucepan without necessarily knowing its name. So I’ve restricted this glossary to words which you might easily encounter while following a recipe and want reassurance that they mean what you think they do.



Al dente Italian for ‘to the tooth’, this means the food is tender but still has a firmness in the middle.

Bain-marie A double boiler pan, either purpose made or cobbled together by putting a pan of water on the heat with another pan or dish inside it. Used to keep the contents of the inner pan away from direct heat.

Baste To spoon cooking juices (usually fat) over something while it’s cooking.

Bind To use a liquid, often beaten egg, to get dry ingredients to hold together.

Blanch Apart from how you react to certain recipe instructions, this means to plunge briefly into boiling water. This helps to retain colour, loosen skins for peeling (eg tomatoes), soften, parcook (culinary speak for part cook) or remove strong flavours.

Blind baking To cook a pastry case without the filling. It’s filled with dried beans to keep its shape, which are then removed after baking.

Blitz To blend with an electric mixer.

Braise To cook very slowly, in a small amount of liquid, in a pan with a tight fitting lid.

Caramelise To cook sugar until brown, or to brown the sugar topping on a dish such as crème brulée.

Chiffonade Fine shreds, usually of lettuce or other green vegetables such as spinach, made by flattening the leaves on top of each other, rolling tightly and then cutting into strips.

Clarify To make clear, as you’d imagine, but in this case literally: to remove any cloudiness or sediment from stock, consommé, jelly or melted butter.

Cream To beat fat and sugar together until light.

Croûte A slice of toasted or fried bried on which food is served.

Croûtons Small cubes of bread fried until crisp and brown, generally used as a garnish for salads and soups.

Deglaze To rinse out a pan with liquid such as stock or wine in order to collect the sediment to use in a sauce.

Degrease Sounds revoltingly Dickensian. Actually it means to skim off the fat from the surface of a liquid.

Eggwash Egg beaten together with a little water or milk to brush over food before cooking to brown it during baking.

Flake To break food into natural segments, particularly used to apply to cooked fish.

Fold To combine two lots of ingredients gently with a metal spoon to keep their lightness. Usually one of them is beaten egg white, which would deflate if stirred.

Glaze To give a shiny coat. Used with sweet dishes this generally means to coat with melted apricot jam, using a brush. With vegetables, such as glazed carrots, it usually means coated with melted butter.

Hull To remove the green calyx (where the stem meets the fruit) from fruit such as strawberries and tomatoes.

Infuse To steep in hot liquid in order to transfer flavour to the liquid.

Julienne Vegetables cut into very fine strips.

Knead To work dough.

Knock back To knead the air out of dough after it has risen.

Lard This is animal fat, of course, as a noun. As a verb, however, it means to insert strips of fat into meat.

Lardons Strips or cubes of thick streaky bacon.

Marinade Liquid in which food is marinated (see below).

Marinate To leave something to steep in a flavoured liquid.

Parboil To boil until partly cooked.

Parcook To partly cook (usually by parboiling – see above entry – but not necessarily).

Pare To trim or peel.

Prove To allow dough to rest somewhere warm while it rises.

Purée To blend, mash or sieve until smooth.

Reduce To make a liquid more concentrated by boiling it until some of it has evaporated.

Refresh To put a food under cold running water to cool it down.

Ribbon stage The stage when whisking sauce, cream or egg yolk when it falls from the whisk back into the bowl in a thick stream that remains visible on the surface for a few seconds before folding in on itself. In other words that point where it is barely either solid or liquid.

Roux Flour and fat cooked together to form the basis, and thickening agent, for a sauce.

Rub in To rub fat and flour together between thumb and fingers until it is the consistency of fine breadcrumbs.

Sabayon Egg yolks whisked with liquid until foamy.

Sauté To shallow fry quickly in hot fat.

Scald To heat liquid, usually milk, to just below boiling point. Or, obviously, to spill boiling liquid on yourself (though you won’t find this instruction in many recipes).

Score To make regular cuts in the surface of meat or fish before cooking. Pork crackling is the obvious example.

Seal To cook the outside of a piece of meat in a hot pan or oven, before the main cooking process.

Sear To cook quickly on both sides in hot fat.

Shred To cut in fine strips.

Skim To remove scum or fat from the surface of a liquid using a slotted spoon or an old-fashioned skimmer (like a flat ladle with holes in it).

Sweat Not you standing over a hot stove, but the food: to cook in fat with a lid on the pan so the food doesn’t discolour. Most often applied to onions at the start of a recipe.

Velouté A basic sauce made from a roux with liquid added gradually.

Zest The outer, coloured skin of citrus fruit without the bitter pith beneath.


Meat

Roasting times






	Joint

	How well done

	Minutes per lb/400g




	Beef

	Rare

	15 minutes per lb + 15 minutes




	

	Medium

	20 minutes per lb + 20 minutes




	

	Well done

	25 minutes per lb + 25 minutes




	Lamb

	Rare

	15 minutes per lb + 15 minutes




	

	Medium

	20 minutes per lb + 20 minutes




	

	Well done

	25 minutes per lb + 25 minutes




	Pork

	Medium

	25 minutes per lb + 25 minutes




	

	Well done

	30 minutes per lb + 30 minutes




	Veal

	

	25 minutes per lb + 25 minutes




	Venison

	

	20 minutes per lb + 20 minutes









Rule of thumb

Roast red meat at 220°C/425°F/Gas mark 7/middle of the roasting oven for the first 15–20 minutes to sear the outside of the joint. Then reduce the temperature to 180°C/350°F/Gas mark 4/bottom of roasting oven for the rest of the cooking time.



For meat thermometer temperatures to see if the joint is cooked, see here.

Portion sizes

Is that cut of meat you’ve got going to go round? Here’s a rule of thumb guide to how much meat to allow per person by weight (of the meat, that is, not the person).






	Portion

	Off the bone

	On the bone




	Respectable

	4oz/100g

	6oz/150g




	Generous

	6oz/150g

	9oz/225g




	For the very hungry

	8oz/200g

	12oz/300g








Traditional accompaniments

You don’t have to serve these, of course, but here’s a quick reminder if you want it of the traditional accompaniments to roast joints, as well as gravy.






	Meat

	Accompaniments




	Beef

	Yorkshire pudding, horseradish sauce




	Gammon

	Pease pudding, parsley sauce




	Lamb

	Mint sauce or mint jelly, redcurrant jelly




	Pork

	Apple sauce, sage and onion stuffing




	Venison

	Fruit jelly: rowanberry, damson, redcurrant








Beef

RECOGNISING GOOD BEEF


If you’re not sure how fresh or how good your beef is, here are the signs of good quality meat you should look for:

• the smell shouldn’t be strong

• the lean meat should be bright to dark red, and flecked with fat

• the fat should be a slightly creamy colour, firm and brittle

• the meat shouldn’t be too moist

• it should never be slimy, discoloured or smelly

CUTS AND HOW TO COOK THEM


If you’ve bought a nice looking piece of beef – or just the only one you could get at the price – you might not have had a meal in mind at the time. You might want to decide how to cook it when the time comes. Well, now it’s time to decide and – to help you make up your mind – here’s a quick guide to the generally recommended cooking method for different cuts of beef.






	Cut

	Best cooking method




	Brisket

	Cook long and slow, eg braise or pot roast




	Fillet

	Roast, or cut into steaks to grill or fry




	Minced beef

	Burgers, meatballs and meat sauce




	Ribs

	Roast on the bone




	Rump

	Braise whole, or cut into steaks to grill or fry




	Silverside

	Slow cook, eg boil, braise or pot roast





	Sirloin

	Roast or cut into steaks to grill or fry




	Stewing steak

	You guess




	Topside

	Pot roast or braise (you can roast it but watch it doesn’t dry out)








HOW TO TELL WHEN IT’S COOKED


You can use a meat thermometer of course, and your beef should be 60–80°C (depending on how well done you like it). If you don’t have a thermometer, take the joint out of the oven and put it on a plate. When you press down on the surface, some of the meat juices will come out. The colour of these juices will tell you whether the meat is cooked:

• Clear  Well cooked

• Pink    Rare to medium

• Red     Undercooked

HOW TO CARVE


WING RIB

Remove the chine bone (broken bone) at the thick end of the joint. Lay the joint fat side uppermost, and cut down in slices, separating the meat from the ribs as you go.

RIB ROAST

Take out the chine bone (use a sharp knife to help) to make it easier to carve. Cut across the joint towards the rib bone in slices, loosening each slice close to the bone.

Lamb

RECOGNISING GOOD LAMB


To check the quality of lamb:

• the smell shouldn’t be strong

• the lean meat should be a good dull red, and flecked with fat

• the fat should be a slightly creamy colour, firm and brittle

• the meat shouldn’t be too moist

• the younger the animal, the more pink and porous the bones. In older animals the bones are whiter, denser and more inclined to splinter
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