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No text, excerpt or image shall be reproduced in whole or part without the expressed written permission of the author, illustrator and the publisher. The authors and publishing company received no payment or endorsement for items mentioned in this book. Our books are no be-all-and-end-all of parenting, so they will be updated from time to time at no cost. Build your own wisdom, create parenting community. You never know what tricks you might learn.

 

Allergy Alert!  When milk, cheese or butter is listed in a recipe; do not assume it is animal based. Use your favourite household dairy or non-dairy. Your kitchen, your choice. Each product has unique reactions to heat and impact on taste and texture. So experiment! Talk with your kids about the recipes and create your own. 

 

 

 

My philosophy is: Keep it simple. Keep it fast. 

Conserve your precious time, money and energy and preserve your sanity. 

 

Use these thirty ideas as jump points to go past the hundred plus recipes in this book. Gear up to a nice cast iron pan or two or three. Level up with inspiration from your family, locality and seasonal goodies. Write down your best hits. Start your own cookbook. It will be your memory when you hit the wall and something to pass along to the kids.

 

To see some of experiments in action go to Instagram's @olddad.newtricks

Everything was cooked on Dash's Mini Maker Griddle with flat surface ( 120V 60Hz 350W. ) The inside cavity is about 2cm deep. Granted you could also just use a cast iron pan. 

 

I bought it ( on sale ;-) No company paid for the making of this book.￼[image: Group E5A983F0-0775-4AC8-8E3B-303E8153ECA5-L0-001.jpeg Caption: Breakfast with my one and only; Perfect Poached Eggs and Jamaican Spice Rice Roll Breakfast with my one and only; Perfect Poached Eggs and Jamaican Spice Rice Roll] 



Safety Notes

 

Honestly, being accident prone, a little prep work goes a long way. All the time hoping never to be in the situations that will result in another burnt finger. But parent we must, on no sleep, during screaming storms and poo-namis. Hell I know a firefighter who burnt down an entire kitchen making coffee while handling newborn twins. Everybody was safe, but there is a lifetime embarrassment from his fellow firefighters coming.

 

Read safety instructions, especially the cleaning instructions. Sometimes they are worth it for practical or humourous reasons. Like the electric kitchen implement manual that states; 'product not meant to be inserted orally or anally.'

 

Clear a safe zone around a grill on your countertop. 

Use kitchen plugs with a breaker. Never leave it alone while cooking. 

 

Avoid utensils that can scrape off the coating. That nonstick stuff is inedible.

 

Do not extinguish a fire with water or flour.

Use a fire extinguisher, baking soda or salt on top to starve the fire of oxygen.


OEBPS/images/cover-image.png
Who Needs A F'in Oven?

30 Over The Top Countertop Grilling Recipes

Experiments by cwtch.david.cwtch





OEBPS/images/image.png
Breakfast with my one and only; Perfect Poached Eggs and Jamaican Spice Rice Roll





OEBPS/js/book.js
function Body_onLoad() {
}





