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THE AUTHOR
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Betty Crocker is the pseudonym used by chef and writer Estefanía R. W. to share her recipes. This time, she shares her knowledge with additional information about kitchen utensils, foods, and more, all accompanied by countless photographs that make it easy to read and understand.

You will love this book.

Enjoy it.
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(Betty Crocker is a fictional character created in the United States in the mid-1930s. By 1940, Betty Crocker was one of the most household names in America. In 1945, Fortune magazine named her the second most famous woman in America, after First Lady Eleanor Roosevelt.)

INTRODUCTION

If you love cooking, if you enjoy cooking, if you're excited about dishes and stews for your family, your partner, or yourself, this guide is the most comprehensive you'll find, with all the techniques, tricks, utensils, and a multitude of the most iconic recipes.

With over 1,000 photographs of utensils, foods, and recipe preparation processes, along with clear and simple explanations, you'll become the chef you've always wanted to be.

You'll discover techniques and preparations you've never known before. You'll learn about fish, seafood, vegetables, and fruits. You'll know how to differentiate and name each part of meat—whether from cattle, pork, or poultry. You'll learn how to peel vegetables, greens, and fruits, as well as how to cut them. You'll learn simple and essential cooking tricks, and, of course, you'll have over a hundred recipes at your disposal so you can make those dishes you've always wanted to cook but haven't been able to until now.

Explained simply and using ingredients that are easy to find and accessible to everyone, this book will help you make everything from spectacular appetizers to perfect croquettes, to perfectly seasoned meats or marinate fish. You'll create spoon dishes that invite you to eat them just by looking at them, and you'll make other dishes with meat or fish that will make you fall in love before you even taste them; or even make the best chocolate truffles, not to mention other highly sought-after desserts.

You will surprise yourself and your guests with the spectacular results.
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MOST COMMON KITCHEN UTENSILS
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Kitchen knives
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These are probably the most used utensils in any kitchen. It's wise to invest in them because, if properly maintained, they can last a lifetime.
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Baker

Large and with a serrated edge for cutting bread and roast crusts, as well as cakes and pastries.
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Serrated edge

Same as the previous one, but smaller. It is used as a peeler.
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Grinder

A key kitchen utensil. It's impossible to cut food properly if the knife isn't perfectly sharp.
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Ham holder

The way you cut the ham depends on the knife you have. It's also used to slice meats that you want to be very thin.
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Onion

With a smooth edge and a wide blade measuring approximately 25 cm, it is used for cutting and chopping vegetables.
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Filleter

With a long, thin blade and a smooth edge, it achieves a clean cut. Its blade is approximately 19 cm long.
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Multi-purpose knife

With a smooth edge and a thin blade measuring about 15 cm, it is used for chopping small vegetables, fruits, garlic, etc.
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Lace

Measuring about 13 cm, this small knife is used to peel or turn vegetables and fruits, to remove imperfections, stems, leaves, etc.
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Pots and pans
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These are essential items for cooking. It's recommended to have two or three of different sizes, preferably nonstick. Maintaining and cleaning these utensils properly is very important to ensure they last longer in perfect condition.
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Frying pans

Ideally, you should have two or three sizes so that the food cooks perfectly depending on the diameter.
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Deep pots with lids

Also available in various sizes. The quality of the ones we use will influence the final result of the dish.
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Olla express

When you don't have much time to cook, a pressure cooker is your best friend.
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Wok

This typical Asian pan is used to cook pre-cut foods (vegetables, chicken, beef, etc.) by stirring to preserve their flavor and aroma. It must be very hot, and minimal oil is used.
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Low saucepan

It's very efficient, as it evenly distributes the heat throughout the food. Ideal for paellas, rice dishes, and vegetables.
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Steamer

It's very suitable for healthy cooking. It's cooked al dente without the need for oil. It should be soft.
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Grill

Ideal for frying meats and achieving a crusty exterior. It also makes them less cooked inside. Also excellent for cooking vegetables like asparagus and artichokes.
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Additional equipment
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In addition to the essential utensils, there are others that make kitchen tasks much easier.

​
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Scissors

Very helpful when cutting all kinds of food, butchering poultry, dividing fish...
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Wringer

Colander with large holes and handles for draining vegetables makes kitchen work much easier.

.
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Blender

To make purees, sauces, creams, whipped cream, etc.
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For the potatoes

To remove the skin not only from potatoes, but from any vegetable or fruit, avoiding wasting a lot of flesh.
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Spatula and silicone brush

Hygienic and easy to clean, they are widely used in baking.
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Screaming thread

Especially for tying cuts of meat, such as beef, pork, and chicken. Also for making bouquets of aromatic herbs.
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Skimmer

A spatula with holes for skimming off foam from broths, removing fried foods from the pan, etc.
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Grater

They usually have different perforations to achieve gratings of different thicknesses: cheese, carrots, apples, spices, etc.
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