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INTRODUCTION


Welcome to Man Hacks, the book for men who want to make their lives easier by doing less and winning more. No matter if you’re already a full-blown Bear Grylls outdoorsman, know your full Windsor from your Nicky Knot or are one project away from being a DIY master, you’ll find new ways to man up in this handy volume. We’ve got all the bases covered: food, drink, fashion, fixing things – as well as a healthy dose of survival shortcuts and gadget hacks to top things off. Simply flick to the relevant section, check out the diagram and hey presto, you’re hacking. Whatever you’re doing, Man Hacks will see you right.




FOOD HACKS


What is there to hack, you say? It’s food – you cook it and you eat it. If you haven’t got the hang of that by now then you need more than a book for help. But even if you’ve got your culinary skills down, there are always ways of making things quicker, smarter and tastier.


 


 


NO-MESS CUPCAKE


Here’s a sweet hack to start the proceedings (yes, it is OK to start with dessert, you’re a grown man!). Cupcakes are delicious, but the amount of icing on them can be prohibitive, especially if more of it ends up in your moustache than in your mouth – not a good look. This simple hack shows you how to avoid this.


Take your cupcake and cut it in half horizontally, then just place the top icing side down onto the base. Now you can have your cake and eat it too.
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PRESERVE YOUR HERBS


Any guy worth his salt in the kitchen knows that fresh herbs turn a good meal into a great one. But if, like many people, you choose to buy your fresh herbs from the supermarket, you can often find you simply have too much. Don’t be wasteful and throw the extra herbs in the bin – preserve them with this hack.


Grab an ice cube tray and fill each little cube section almost to the top with olive oil. Next, chop up your excess herbs, then proceed to add them to the oil in the tray. Place them in the freezer and you are left with handy cubes that can be defrosted for the next time you need a handful of herbs.
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SPICE UP YOUR BBQ COALS


Nothing can compare to cooking over hot coals for that awesome slow-cooked, smoky flavour. (Less so when you’ve squirted half a bottle of lighter fluid on your barbecue.)


For a natural flavour boost to your coals, place a few sprigs of fresh herbs on top once you have them glowing. Rosemary, basil, sage, thyme, mint, fresh garlic, bay leaves and fennel will all infuse your food with flavour.
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NON-STICK GRILL


Sticking with the subject of outdoor cooking – or non-sticking, in this instance – here’s another hack to improve your BBQ experience. If you’re working with a narrow-gauge grill you might find food will stick quite readily. Here’s how to stop it.


Slice a whole onion in two, stick a fork into the curved side and carefully rub the sliced end onto the grill. Once the grill is covered in onion you are ready to start your non-stick cooking!


[image: ]


 


 


PERFECT PANCAKES AND BACON


Do you like pancakes? Do you like bacon? If the answer is yes, chances are you will love this hack. (If the answer is no, move on quickly.) Pancakes with bacon and maple syrup is an American breakfast classic, but traditionally bacon is served on top of the pancakes, which can compromise your chances of achieving the perfect bacon-to-pancake mouthful. This hack solves the problem.


Prepare your batter, cook your bacon and then carefully pour your pancake mix over and along the length of the rasher. What you get is pancake heaven.
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SMART SANDWICH


If you’re a fan of machine-sliced meat and other foods that come in vaguely disc-shaped portions, here’s a hack to help your filling actually reach the edges of your bread.


It’s basic geometry – make your circles squares by slicing them in half and lining up the straight edges with the outside edges of your bread. Even better, tear up the slices and arrange them evenly. Your sandwich is now infinitely more edible!
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STEAK CHECK


If you’re cooking steak for your dinner guests there’s no avoiding asking them how they’d like it cooked. It’s the least you can do for such an expensive cut of meat (let alone your fancy friends). So here’s how to get it right.


For rare steak, the texture of the meat should resemble the softness of your cheek; for medium, touch your chin; for well done (groan!), touch your forehead. If they want anything in between, remind them that this is your house, not a Michelin-starred restaurant.
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PERFECT PIZZA SLICE


Put the pizza wheel down and step away from the giant kitchen knife – despite what you might think, these items are not effective implements when cutting a pizza. What you need is a pair of scissors.


Slicing through a well-baked crust is no longer a chore, and you’ll also be able to cut cleanly through the centre without pulling off any toppings along the way. Perfect pizza in a snip!
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PIMP YOUR TACOS


If you’re a fan of Mexican food (if not, why not?!) here’s how to get the most out of your taco.


First, make sure you bought corn tortillas. Preheat your oven to 190 degrees and grab a cupcake tray (don’t worry, you can also use them for Yorkshire puddings, so they’re worth a buy) and turn it upside down. Take your tortillas, spray them lightly with oil and place in between the mounds to make a kind of plus shape. Place them in the oven to crisp and when they’re slightly brown remove and fill your taco ‘bowls’ generously with more filling than you could ever hope to do otherwise.


[image: ]


 


 


TAKEAWAY SAVER


If you’re like me, nothing can come between you and your food, especially when it’s a gorgeous takeaway. So when your third aunt twice removed is calling for a catch-up as you arrive back home with the goods, the last thing you want to do is pick up. But you know you should, so here’s how to keep your food warm.


Simply place your takeaway in the microwave and shut the door – it’s insulated, so should retain the heat. Don’t have a microwave? Minus 12 man points!
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NO-TEARS ONIONS


Chopping an onion without breaking out in tears seems to many to be an impossible dream – unless you want to splash out on those goggles that make you look like a 1980s squash player. But there is another way.


Take your onion and put it in the freezer for 15 minutes. This method makes sure the eye-watering chemicals aren’t released when you peel and cut it. Genius!
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MULTI-SLICE DEVICE


Here’s one for fans of the sweet and juicy cherry tomato (if you’re not a fan you need to have a word with yourself – they’re delicious). One thing that is annoying about them is that they’re so damn small, so when it comes to slicing them you can be there all day. No longer!


Simply sandwich them between two small plates, applying just a little bit of pressure but leaving a gap all the way around. Next, take a knife longer than the diameter of the plates and slice between the plates, cutting the tomatoes all at once.
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