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Introduction
HOW TO COOK LIKE A PRO


Call it culinary literacy for men. Or simply what every guy should know about cooking. There are certain tasks involving food a man should know how to do without hesitation: shuck an oyster and steam a lobster, for example; grill a steak; roast a rack of lamb; and cook up a pot of kick-ass chili. Every well-informed male should know the men proper way to stir a martini, carve a turkey, smoke ribs, make pancakes for his kids, and clinch a romantic dinner with a rich chocolate dessert. But, first and foremost, a guy should know how to get himself dinner (or any meal) on the table without having to rely on take-out.


You should know how to execute kitchen tasks with confidence, aplomb, and—I dare say—showmanship. The act should not only assuage your hunger and bring you respect but should give you satisfaction and pleasure.


This book will show you how. Step by step, I’m going to teach you everything you need to know about cooking: starting with the basics, like how to read a recipe, navigate the stove, and stock the fridge and pantry. I’m going to teach you how to prepare great meals for yourself, your buddies, your girlfriend or wife, your immediate or extended family, and how to throw a killer cocktail party.


I’m going to teach you how to stew, roast, braise, sauté, and flambé like a professional, and of course, how to fire up a grill and smoker. I’ll show you the proper way to choose and wield a knife, heat a wok, handle a cocktail shaker, and how to maximize the use of your kitchen no matter its size.


A quick word about what you won’t find in Man Made Meals. I’m not going to tell you how to cook a pot roast on your car engine or poach a whole salmon in your dishwasher. This book is about the cool, smart things guys can do to make really great-tasting food—without sensationalism or weirdness for the sake of shock value. Nor will you find in these pages doughnuts, sushi, or cupcakes. Sure, you can make doughnuts or sushi at home, but the pros do it better at bakeries and restaurants. As for cupcakes, they aren’t really guy food.


Whether you’re single or married, in college or retired, on a budget or on the board of directors, you have the right, need, and desire to eat well. This book will help you do it. Part cookbook, part textbook, part technical manual, and part guidebook to the world of male cooking, Man Made Meals is a gospel of great eats—filled with indispensable skills, cool tools, engaging stories, actionable information, and a terrific repertory of big-flavored, foolproof dishes. We’re going to have fun. We’re going to kick butt. And by the time we’re done, you’ll definitely know your way around the kitchen.


THE MEN WHO COOK MANIFESTO


This book is based on ten simple principles.


1 | Knowledge is power. The best way to eat well is to cook well. And the more you know about ingredients and fundamental cooking techniques, the better you’ll perform in the kitchen. Knowledge coupled with practice brings competence, and competence in the kitchen brings pleasure.


2 | You live in the best time in history to cook and eat well. Never have there been better ingredients from more geographically diverse sources at your metaphorical fingertips—within a short walk or drive to your local food market or with a tap of the screen. This book tells you what you need to know: where to order the best prosciutto (hint: not necessarily from Italy); what to look for when buying lobsters; and whether Kobe-style beef is really worth the price. And of course, such essential basics as how to fry an egg, build a quesadilla, grill a steak, and cook vegetables.


3 | You don’t need to know how to cook everything. Mastery of a few dozen iconic dishes and principles will serve you better than a cursory knowledge of every recipe in a food magazine.


4 | You hunger for flavor. For most guys, bolder equals better. This book will tell you how to make food that explodes with flavor—whether you’re preparing the Skillet Creole Shrimp on page 426 or the spice-crusted whole beef tenderloin on page 250. I’ll show you how to make food with personality, soul, and even a touch of genius.


5 | How you cook matters as much as what you cook. Flames. Smoke. Sharp implements. Blowtorches. High-tech gear and power tools. And of course, alcohol. We guys love this stuff. This book will teach you how to cook with attitude, edge, and style.


6 | You want what you eat to be good for you and the planet. Sure, there’s a time for nachos and fried turkeys (I cover both). But on a daily basis, most of us want what we eat to be healthy—and respectful of the environment. This book will help you to shop locally and green and to cook in a way that’s friendly to your heart and waistline. Hey, if you think buffalo wings are great fried in vats of hot oil, wait until you taste them roasted or smoke-roasted (see page 207).


7 | You understand the importance of quality. Often the difference between a merely adequate dish and a masterpiece boils down to the raw materials. This book will tell you how to select the best salt, olive oil, heritage pork, and other ingredients to make your food explode with flavor. Or as a sage once observed: Better to eat a prime dry-aged steak once or twice a month than factory beef 24/7.


8 | You know the value of money. Cooking needn’t cost a fortune to ring up pleasure. Indeed, some of the most popular guy dishes—wings, brisket, short ribs—originated to make inexpensive cuts of meat palatable. I’ll show you how to extract the richest flavors from the humblest cuts. However, there are times when it makes sense to spend more on ingredients or tools—when buying dry-cured ham or organic meats or a knife, for example—and I’ll show you how to reap the best return on your investment.


9 | You appreciate speed and simplicity. Most guy food is simple. Steaks. Chops. Burgers. So, I promise you, we’ll keep it simple. Even when a dish is unavoidably complicated or time-consuming (and some, like chili and pot roast, are), I’ll show you how to prepare it without breaking a sweat—and of course using as few pots and pans as possible.


10 | You see the big picture. A successful meal involves a lot more than simply what you cook and put on the plate. The cocktails, wine, table setting, music, and the choreography of the evening go a long way toward making a meal unforgettable. And so does knowing how to stay organized—from shopping to clean-up.


GETTING STARTED—WHAT IS COOKING?


I have in my personal library about two thousand cookbooks—thirty of which I’ve written. Small potatoes next to the more than seven hundred cookbooks published each year. So you might think that cooking is really complicated.


It’s not. All the world’s cooking can be accomplished using five basic processes: gathering, cutting, mixing, seasoning, and transforming by heat, cold, or chemical reaction. Five—that’s it. Master them and you’ll rule the kitchen.


1 | Gathering Any meal starts with procuring the ingredients. In the old days, men hunted and fished while our spouses gathered the plant foods. For chefs today, gathering is as important as any cooking method or seasoning. I’m not suggesting you set off to pry barnacles off sea rocks, but I cannot emphasize enough that great cooking begins at the market. You know the old saying: You can’t make a silk purse out of a sow’s ear. Your food will be only as good as the ingredients you start with.


2 | Cutting Lest you ever doubt the machismo of cooking, consider the tools a chef holds most dear: his knives. Two million years ago or more—even before the discovery of fire—a distant human ancestor called Homo habilis (“handy man,” literally) contrived to strike two flint stones together to give one of them a sharp edge for cutting. It turns out we taught ourselves butchering skills long before we mastered fire.


Most food in the wild comes in a form too large, tough, or otherwise incommodious to consume as is. Cutting enables us to remove the inedible parts and reduce food to a size we can fit in our mouths. Cutting embraces good knifes-manship (slicing, chopping, mincing, and so on), and it also includes peeling, grating, blending, and pureeing in a food processor.


3 | Mixing Once you gather and cut your food, you need to mix it with other ingredients to make it palatable and, even more important, interesting. To transform it by the power of your imagination. Eating a strawberry isn’t imaginative. Dipping it in sour cream, then brown sugar transforms it into dessert.


Mixing includes stirring (which you do with a spoon), whisking (which you do with a whisk), folding (which you do with a spatula), beating (which you do in a mixer), and kneading (which you do to dough—in a food processor, mixer, or best of all, by hand).


4 | Seasoning What separates man from beast? There are art, religion, commerce, and opposable thumbs. But I’d argue that our most primal difference is cooking. All animals eat to live—but only man modifies his food to suit his aesthetics. A bear eats salmon raw. Man dips raw salmon in soy sauce spiced with wasabi. A lion devours red meat. Man chops it with anchovies and capers to make Steak Tartare (page 267). An ape eats a banana. Man may eat a banana, but it isn’t cuisine until he sprinkles it with sugar, caramelizes it with a blowtorch, and flambés it with rum (see Deconstructed Bananas Foster on page 564).


So what constitutes a seasoning? Salt and pepper are seasonings. Olive oil and lemon juice are seasonings. Ditto for the Asian triad: ginger, garlic, and scallions. A rub is a seasoning composed of salt, herbs, and spices that you massage into raw meat before cooking, hence the term rub. A marinade is a wet seasoning, as are herb butters, glazes, and sauces. Seasonings enable you to give food ethnic identity. Season a neutral chicken breast with soy sauce, sesame oil, and mirin (sweet rice wine), for example, and you get Japanese teriyaki. Slather it with a ferocious paste of Scotch bonnet chiles, allspice, onions, garlic, and so on, and it becomes Jamaican jerk. Season it with turmeric, cumin, and coriander, and it transports you to Morocco.


Men and women often cook differently and a generous—even profligate—use of seasonings is one of the defining virtues of our gender.


5 | Transformation by heat, cold, or chemical reaction Notice I didn’t say cooking. Cooking implies heat and heat is certainly one way—the most popular by far—to transform otherwise inedible or unpalatable ingredients into food. Grilling, roasting, braising, simmering, and frying are examples of how we cook with heat. Chilling can be equally transformative: Think of ice cream, for example, or the tongue-coating lusciousness vodka acquires when frozen in a block of ice (see page 597).


But many foods require neither heat nor cold to make them delicious. Think gravlax, which is Scandinavian-style salmon cured with salt, sugar, and dill under a weight. Or crudo (Italian “sashimi”)—raw fish seasoned with lemon juice, herbs, and olive oil. In these dishes, as well as the Peruvian Ceviche (page 363), the salt or citrus juice causes a chemical reaction that “cooks” the fish in the sense of altering its texture and taste.






UNLEASHING YOUR INNER CHEF


Chefs cook differently than the rest of us. For starters, they cook for pay, which means they have to prepare a lot more food in a lot less time under a lot more pressure than we civilians do at home. They also have to cook night after night, balancing creativity with consistency.


This book aims to turn you into a proficient home cook, not a professional chef. But there’s a lot we can learn from chefs. Not just recipes, but how to think like a chef.


1 LET THE MARKET DETERMINE YOUR MENU Every day, Grand Central Oyster Bar chef Sandy Ingber goes to New York’s Fulton Fish Market at 3 a.m. He doesn’t finish writing his menu until two hours before lunchtime. The next time you go food shopping, try doing it without a complete shopping list. Buy the seafood or produce or whatever else looks best and let your menu evolve from your purchases. Notice I said complete shopping list: Of course you’ll want to bring a list of staples you may need—mayonnaise, eggs, flour, and the like—to keep your pantry stocked and ready for action.


2 SHOP LOCAL, COOK SEASONAL In this age of instant gratification and international air freight, we can now eat raspberries from South America in January and asparagus pretty much year round. In the process, we’ve lost a connection with our local food purveyors and the annual rhythm of eating seasonal foods at their peak. Shop at your local farmers’ market, basing your meals on what’s in season where you live. Celebrate truly seasonal foods, like soft shell crabs in June or Nantucket bay scallops in November. Eat something else when they’re not in season.


3 THINK PROCESS, NOT RECIPE When a chef prepares a dish, he’s thinking process, not recipe. He knows how to grill a steak or sauté a fish fillet because he’s done it a thousand times. The rub, marinade, or sauce may vary daily, but the technique remains the same. As your culinary repertory grows, concentrate on techniques. The recipes will follow.


4 LEARN TO MULTITASK If you’ve ever stepped into a professional kitchen, you’ve witnessed organized chaos. A chef works on a dozen dishes at once—prepping some, cooking others, planning ahead for the next meal. Likewise, a chef never walks through the kitchen empty-handed. When he carries a dirty pot to the dishwasher, he returns with a fresh ingredient he’ll need in the near future.


5 COOK WITH THE END IN MIND Even if you’re cooking just for yourself and a friend, you may want to make a salad, main course, and starch or dessert. And you’ll want these dishes to be ready more or less simultaneously when you sit down for dinner. So you may need to start with Belgian Beer Brownies (page 569) for dessert, which need an hour to cool, then make your Quinoa Pilaf (page 489), which takes thirty minutes to cook. You might not sauté the Tapas Bar Shrimp main course (page 422) until everyone is seated for dinner.


6 START WITH YOUR MISE EN PLACE Mise en place (pronounced meez en plahs) is French for setup, and it makes all the difference between you controlling the cooking process and it controlling you. Basically, this means assembling and prepping all your ingredients before you start cooking (chopping the onions, measuring the wine, and so on). This may seem like an extra and unnecessary step, but it actually helps you cook faster.


7 CLEAN UP AS YOU GO ALONG It’s easier to cook in a neat kitchen and a lot faster to clean up afterward.


8 DON’T BE AFRAID OF HIGH HEAT Professional stoves burn hotter than home models, and chefs tend to work over a higher heat than most guys do at home. Not only does this speed up the cooking process—essential when you’re in a hurry—but the high heat caramelizes animal proteins and plant sugars, intensifying the flavor.


9 PUMP UP THE FLAVOR Chefs have a heavy hand with salt, pepper, and butter. They believe the food should be fully and properly seasoned before it reaches the table. Season your food like you mean it. But note: As a corollary to this principle, it’s also a good idea to season food incrementally; that is, add salt and pepper gradually at several stages along the cooking process. This makes you less likely to overseason at the end.


10 BROWN IS BEAUTIFUL For most foods, maximum flavor lies at the razor’s edge between cooked and burnt. When a recipe instructs you to brown an ingredient (beef, chicken, fish fillets), use high heat to achieve a dark brown color just shy of burnt. Food that looks anemic will taste anemic, too.


11 START WITH A HOT PAN AND DON’T CROWD IT The best way to brown your ingredients properly is to start with a hot pan. That means heating the empty pan over high heat then swirling in the butter, oil, or bacon fat. Similarly, when browning multiple pieces of food, leave at least one inch of space between the pieces. Work in multiple batches as necessary, reheating the pan between each: When you crowd the pan, food stews rather than browns.


12 TASTE, TASTE, TASTE The only way to make great-tasting food is to taste it often. Keep a mug of tasting spoons next to the stove for this purpose. Or taste from a finger dipped in the pot—but only when no one can see you.









THE MAJOR COOKING METHODS



First, the bad news. There are close to thirty different methods of cooking (including all the grilling methods), and no man can consider himself kitchen literate without at least a rudimentary knowledge of all of them.


Now the good news. There are close to thirty different methods of cooking, and you probably have experience with many of them already. You certainly know how to boil water to cook spaghetti. I bet you know how to simmer a stew, fry a sunny-side-up egg, bake a potato, and panfry a pork chop. You likely know how to roast, braise, and broil, and I imagine you know your way around a grill. (I hope so.)


The easiest way to keep all these methods straight is to think about where you do them: in a dish, on the stove, in the oven, outdoors, or in a specialized piece of equipment.


IN A DISH OR JAR


We start with the no-cook methods, so called because they require no heat. Pickling, curing, and marinating so completely transform the texture and taste of foods that they are in effect “cooked” even without fire or heat.


Pickling | Uses salt and beneficent bacteria to initiate a fermentation process that turns cucumbers into pickles, soybeans, and other grains into miso, and ground pork and spices into dry-cured sausages.


Marinating | What do ceviche (page 363) and lomi-lomi (page 365) have in common? Both are raw animal proteins that are “cooked” by the addition of lime juice, vinegar, or a strongly acidic marinade. Note: Don’t confuse cooking marinades with flavoring marinades—the latter a wet mix of flavorings used to season raw food before conventional cooking on the grill, stove, or in the oven.


Curing | Curing uses salt, sugar, and sometimes pressure to turn raw salmon fillets into Jewish-style lox or Scandinavian gravlax.


ON THE STOVE


Generally done in a pot or skillet, stovetop cooking methods include boiling, steaming, simmering, panfrying, stewing, sautéing, stir-frying, deep-frying, griddling, and flame-charring. In some parts of the world (especially Africa and Asia), people don’t have ovens, so most of the cooking is done on the stove or on a burner.


Boiling | Cooking in lots of rapidly boiling water over high heat. Boiling is how you cook pasta, beans, grains, and many vegetables.


Steaming | Similar to boiling, only you use less water and do the cooking in the hot steam that rises from the boiling water. Two foods we commonly steam are lobster and broccoli.


Simmering | Cooking soups, chili, and other wet dishes over low heat so that bubbles just barely break the surface. Boiling toughens meat (then softens it), while simmering keeps it tender from the start.


Stewing | Resembles simmering in that the dish is cooked over low heat but is generally used for stewing chunks of meat, poultry, or seafood.


Panfrying | Cooking thin, flat, tender foods in a little fat in a skillet or frying pan. The operative words when panfrying are thin and quick cooking—as in eggs, fish fillets, cutlets, thin-cut pork chops, and grilled cheese—and little—as in a tablespoon or two of melted butter or olive oil.


Sautéing | Another variation on panfrying, but generally done with small pieces of food, like sliced mushrooms or diced chicken. If you’ve ever watched a chef flick a skillet with his wrist, sending the ingredients skyward (ideally to have them return to the pan), you’ve witnessed sautéing.


Stir-frying | This Asian version of sautéing or panfrying is done in a wide bowl-shaped steel pan called a wok. The ingredients are cut into small pieces and cooked over high heat in a precise sequence: aromatics first, then protein, then vegetables, and finally, the sauce and thickeners. One of the virtues of stir-frying is its speed: The whole cooking process takes five to ten minutes. (For detailed instructions on stir-frying, see page 439.)


Deep-frying | Resembles boiling, except that instead of water, you cook the foods in hot vegetable oil (or lard) at least several inches deep. Deep-frying locks in moisture and gives food a crisp crust. (Think fried chicken and french fries.) The secret to deep-frying is to use plenty of oil and work over heat high enough to maintain a consistent temperature of 350° to 400°F.


Griddling | The Spanish call it a plancha. Argentineans call it a champa. The short-order cook at your local diner calls it a griddle and uses it to fry eggs, bacon, and hash browns. Similar to panfrying, griddling involves cooking foods on a heated flat metal surface with just a little oil or butter. You get a slightly more roasted flavor than with panfrying, which makes griddling (cooking a la plancha) great for seafood.


Flame-charring | The most dramatic stovetop cooking method, used primarily for eggplants and poblano or bell peppers. You place these directly on a gas or electric burner (no pan needed) and roast them until charred and black all over. This burns the skin, which you don’t want to eat anyway (scrape it off with a paring knife), imparting an extraordinary smoke flavor. One of my favorite flame-charred dishes is Rajas (roasted poblanos; see page 200).


IN THE OVEN


The oven is the box beneath your stove, and you use it not just for storing unwanted cookware but for roasting, baking, braising, broiling, and drying. Most stovetop cooking requires constant attention (especially panfrying and stir-frying). With the exception of broiling, oven-cooking methods require only minimal supervision.


Roasting | A dry-heat method for cooking prime rib, pork shoulder, roast chicken, and other large hunks of meats. (Also great for root vegetables.) Generally done in an open pan at a medium to medium-high temperature (350° to 450°F) for a cooking time measured in hours. Done properly, roasting gives you a crusty brown exterior and moist tender meat in the center.


Baking | Similar to roasting, but used for breads and baked goods. You “roast” meat but “bake” corn bread (page 514) or biscuits (page 517).


Braising | One of my all-time favorite cooking methods because it combines the flavor-intensifying properties of roasting with the humidifying effects of stewing. Simply defined, braising involves cooking meat (or seafood or vegetables) with liquid and flavorings in a covered pot. The tight-fitting lid helps lock in and concentrate the flavor, while the liquid keeps the food from drying out or burning. Braising is generally done at a low heat (250° to 300°F) for intervals that can last three to five hours. As long as you use enough liquid (check it from time to time), it’s virtually impossible to burn braised food. And although the outcome is similar to stewing, braising is easier and gives you richer flavors. Think of it as the original “set it and forget it” cooking method.


Broiling | Most ovens are equipped with an electric or gas heating element at the top that functions like an inverted grill. Place steaks, chops, fish fillets, or other quick-cooking foods a couple of inches under the broiler and cook them as you would on a grill. Broilers don’t get as hot as most grills, but you don’t lose any juices to the fire.


Drying | You can also use your oven for drying foods, like sliced fruit, beef for jerky, or tomatoes. Set the temperature as low as it will go (150° to 180°F) and prop the oven door slightly open with the handle of a wooden spoon so excess moisture can escape. Drying generally takes four to six hours or as long as overnight.


OUTDOORS


This brings us to the part of home where I like to cook best. Direct grilling, indirect grilling, caveman grilling, spit-roasting, and smoking are all done outdoors. For specifics, see the box on page 10.


ALTERNATE COOKING METHODS


These modern cooking methods range from low-tech (contact grills à la George Foreman) to high-tech (sous vide).


Contact grill | Looks like an oversize waffle iron with two ridged, nonstick, electrically heated plates connected by a hinge at the back. The ridges give you “grill” marks, while the dual heat sources (from top and bottom) keep cooking times brief. A contact grill is great for making panini and grilled sandwiches. Few models get hot enough to properly sear burgers or steaks. The George Foreman may be the best-known contact grill, but Breville and VillaWare get higher marks for grill marks.


Microwave | Cooks food from the inside out by bombarding it with electromagnetic waves. A microwave is useful for popping popcorn, “baking” potatoes, “frying” bacon, reheating soups and leftovers, defrosting frozen foods, and even scrambling eggs in a microwave-safe cup or bowl. It’s not particularly good for roasting meat. For the record, I’ve never owned a microwave.


Slow cooker | Another one of those “set it and forget it” cooking methods, you cook in a heavy ceramic or metal vessel equipped with a heating element (like a Crock-Pot). This allows you to braise without an oven. Some apartment-bound barbecue buffs swear by it for making pulled pork.


Sous vide | Cooking food in a vacuum-sealed plastic pouch at extremely low temperatures (145°F for short ribs) for a period that can last several days. Popular with the molecular and Modernist cuisine crowd, sous vide allows you to cook food to precise internal temperatures while retaining most of the food’s natural juices. I’m a live-fire roasting and grilling sort of guy, so I’m not a huge partisan, but I have had some amazing sous-vide ribs, and a growing number of chefs and home cooks swear by it.






WHAT YOU NEED TO KNOW ABOUT


GRILLING AND SMOKING


Repeat after me: Grilling is not gender specific. But chances are, if there’s live-fire cooking to be done outdoors and your hostess hasn’t expressly laid claim to the grill, the tongs will devolve to you. Grilling taps into the primeval male urge to make and manage fire, and it generally involves two other beloved guy entities: sharp knives and alcohol.


That means you need to be comfortable lighting and operating a grill (and maybe even a smoker), and you’ll need at least a passing familiarity with the five techniques of live-fire cooking, namely:




	Direct grilling


	Indirect grilling


	Smoking


	Spit-roasting


	“Caveman” grilling, aka cooking in the embers





Don’t worry: I’ve had decades of experience teaching guys these techniques. This stuff isn’t complicated, but you do need to master some basic techniques.


FIRST, THE GRILLS


Grills come in three basic models: gas-fired, charcoal-burning, and wood-burning.


CHARCOAL GRILLS | If I had to pick only one grill for you to buy, it would be a 22½-inch charcoal kettle grill, first, because charcoal gives you the primal thrill of playing around with fire, and, second, because it’s well-suited to all five methods of live-fire cooking. (A gas grill is not.) Limited in outdoor space? Consider a smaller, widely available, and eminently affordable charcoal grill popular in Asia: a hibachi.


GAS GRILLS | These have the advantage of push-button ignition and turn-of-a-knob heat control, which explains why nearly 70 percent of American households have one. You want a model with at least two burners (so you can indirect grill); ideally three, four, or even six burners. Gas grills are good for direct and indirect grilling, and spit-roasting. Not so good for smoking or caveman grilling.


WOOD-BURNING GRILLS | (which burn logs), SMOKERS (which cook “low and slow”—at a low heat for a long time using wood smoke for flavor and heat transfer), and KAMADO COOKERS (egg-shaped, thick-walled ceramic grills epitomized by the Big Green Egg), and others are beyond the scope of this book, but are definitely worth investigating. To learn more about them, check out some of my more specialized books, such as How to Grill, The Barbecue! Bible, or Planet Barbecue!


NEXT, THE ACCESSORIES


There are six I consider essential:




	Chimney starter (for lighting a charcoal grill)


	Stiff wire grill brush (for cleaning the grill grate)


	Long-handled spring-loaded tongs (for turning the food and oiling the grate)


	Pair of heavy suede grill gloves (for handling the chimney and other hot items)


	Instant-read thermometer for checking doneness


	Fire extinguisher (not that you’ll ever need it, but better safe than sorry)





LIGHTING THE GRILL


TO LIGHT A CHARCOAL GRILL | Invest in a chimney starter (an upright metal cylinder or box with a horizontal partition in the middle and a heatproof handle). Place a crumpled sheet of newspaper or a paraffin firestarter at the bottom and fill to the top with charcoal. Place the chimney on the bottom grate of your grill and light the paper: The chimney’s upright design guarantees even ignition in 15 to 20 minutes—which is about the same amount of time it takes to preheat a gas grill. Empty the charcoal into the grill. Note: I personally prefer cleaner-burning natural lump charcoal (jagged chunks of carbonized wood) to briquettes (which contain coal dust, borax, and petroleum binders). But the latter have their partisans, as briquettes burn longer and more evenly than lump charcoal.


TO LIGHT A GAS GRILL | Open the grill lid (this is very important, otherwise you may get a potentially explosive buildup of propane). Make sure your propane cylinder is full (or sufficiently full—at least a quarter cylinder) and open the valve. Turn on the burner (some manufacturers specify which burner to use for start-up) by rotating the knob, then press the igniter button. You’ll hear a clicking noise. A whoosh or flame will indicate ignition, but hold your hand about 3 inches above the burner for 30 seconds to make sure it’s really on. One by one, turn on the remaining burners. If ignition fails the first time, shut off all the burners, air the grill out for at least 5 minutes, then relight. Note: Always keep an extra full cylinder on hand. There’s nothing worse than running out of propane halfway through cooking dinner.


PREPPING THE GRILL


No, that salmon skin burned onto the grate from last week’s grill session does not add flavor, at least not in a good way. (A general rule at the grill and in the kitchen: If your spouse says something is disgusting, it probably is.) To grill well, you need to start with a clean hot grate and keep it properly lubricated (oiled) to prevent sticking. Follow these four simple steps and you’ll grill like a pro every time.


1 KEEP IT HOT Preheat your grill to high—what I call a “2- to 3-Mississippi fire.” Hold your hand 3 inches above the grate and start counting. If the heat forces you to move your hand after 2 to 3 seconds, you’ve got a hot fire.


2 KEEP IT CLEAN Brush the bars of the grate clean with a stiff wire brush. Put some muscle behind it. It’s much easier to clean the grate when it’s hot than when it’s cold.


3 KEEP IT LUBRICATED Oil the grate with a paper towel folded into a tight pad, dipped into a small bowl of vegetable oil, and drawn across the bars of the grate at the end of tongs. This prevents sticking and helps give you well-defined grill marks. It also cleans any debris from the grate before you put the food on.


4 DON’T FORGET TO BRUSH, CLEAN, AND OIL THE GRILL GRATE after you’re done grilling, while the grill is still hot.


THE FIVE METHODS OF LIVE-FIRE COOKING


Master these and you’ll rule the grill.


DIRECT GRILLING | Cooking food directly over the fire. Used for small, tender, quick-cooking foods like steaks, burgers, chicken breasts, shish kebabs, fish fillets, vegetables, and more. Direct grilling is generally done over high heat (450° to 600°F) and the cooking time is measured in minutes.


INDIRECT GRILLING | Cooking the food next to, not directly over, the fire at a moderate heat (325° to 400°F) with the grill lid closed. Used for larger cuts of meat, like prime rib, whole chickens and turkeys, whole fish, and/or fatty foods, like baby back pork ribs. To indirect grill on a charcoal grill, rake the coals into mounds at opposite sides of the grill; on a gas grill, light one burner on a two-burner grill; the outside burners or front and rear burners on a grill with 3 or more burners, and cook the food over the unlit part of the grill. Note: Smoke-roasting involves indirect grilling with soaked hardwood chips tossed onto the coals or added to your grill’s smoker box to generate wood smoke.


SMOKING | Similar to indirect grilling in that the food is cooked next to, not directly over, the fire with the grill or smoker lid closed. But smoking is generally done at a lower temperature (225° to 250°F) for a longer period (4 to 16 hours depending on the cut of meat), and it always involves hardwood chips, chunks, or logs to create a smoke flavor. Foods that are typically smoked include beef brisket, pork shoulder, spareribs, baby backs, and more.


SPIT-ROASTING | Cooking foods on a rotisserie next to (not directly over) the heat source. Spit-roasting is well-suited to cylindrical or fatty foods, like whole chickens, duck, beef rib roasts, and pork roasts.


CAVEMAN-STYLE GRILLING | The most primal (and eye-popping) method of cooking. Roasting steaks, tubers, peppers, onions, eggplants, and other vegetables directly on the hot embers of a charcoal or wood fire.


SOME OTHER USEFUL GRILLING TECHNIQUES


BUILDING A “THREE-ZONE” FIRE | This configures your fire in such a way that you have a hot zone for searing, a medium zone for cooking, and a cool or safety zone where you can move the food to dodge flare-ups or keep it warm without further cooking. On a charcoal grill, mound the coals in a double layer in the back third of your grill to create a hot zone. Mound coals in a single layer in the center of the grill to create a moderate or medium zone. Keep the front third of your grill coal-free to create a cool or safety zone. On a gas grill, set one burner on high, one on medium, and leave one off. (On a two-burner gas grill, the warming rack serves as your safety zone.)


TO SMOKE ON A CHARCOAL GRILL | Soak 1 to 2 cups of hardwood chips in water for 30 minutes, then drain well, and toss on the coals. Soaking makes the chips smolder, not catch fire, generating clouds of flavorful wood smoke.


TO SMOKE ON A GAS GRILL | In a word, don’t. Gas grills do a notoriously poor job of smoking—even if they have dedicated smoker boxes. (The smoke escapes out the wide vents in the back of the grill before it has a chance to flavor the meat.) If you’re a diehard gas griller and you really want food with a smoke flavor, invest in an inexpensive charcoal grill.


TO COOK A WHOLE MEAL ON THE GRILL




	First, direct grill a platter of vegetables (brush with olive oil and season with salt and pepper) several hours or even a day before the meal. Grilled vegetables taste great at room temperature, especially when dressed with a simple vinaigrette.


	Next, indirect grill or smoke a large hunk of animal protein, like a beef tenderloin (page 250), turkey, or a pork shoulder (page 275). You can do this several hours ahead (the meat needs to rest before serving), then carve it as everyone watches.


	Once the party starts, direct grill the appetizer, like the garlic bread or bruschetta on pages 513 and 511. Serve the bread slices hot off the grill to the crowd that invariably gathers.


	After dinner, build up your fire and direct grill dessert. S’mores come to mind (roast the marshmallows over the coals). So do peach halves brushed with melted butter and crusted with cinnamon sugar. Again, urge everyone to gather around the grill to participate.












WHAT YOU NEED TO OUTFIT YOUR KITCHEN: THE ESSENTIAL TOOLS



A kitchen full of costly cookware won’t necessarily make you a great cook, but the right tools make any task easier and more pleasurable. Sure, as you become more accomplished in the kitchen, you’ll want to add more equipment, but if you’re just getting started, happily you don’t need to purchase the entire inventory of Williams-Sonoma. At a minimum, here’s what you do need.


Measuring cups and spoons | Cooking is part art and part chemistry. For the latter you need a set of nesting measuring cups for dry ingredients and a standard 2-cup measuring cup for liquid ingredients. For small amounts, you’ll need a set of nesting measuring spoons. Buy sturdy metal ones; they’re less likely to break or to warp in the dishwasher.
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A santoku knife | Knives come in an awe-inspiring array of sizes and shapes, with a variety of functions (you can read all about knives on page 19). If you buy only one knife, make it an 8-inch santoku, a Japanese-style knife that looks like a slender cleaver tapering to a point at the end. This knife is long enough for chopping, agile enough for trimming, and has a wide blade that’s useful for crushing garlic and transferring chopped onions and other ingredients from the cutting board to a bowl or pan. You can buy a good one without spending a fortune.


Speaking of knives, you’ll also need a cutting board—I personally prefer a wooden one about 15 by 20 inches. Why wooden? For me it feels better to chop on.
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A vegetable peeler | I like the control afforded by a vegetable peeler with a fixed blade to peelers with swivel blades. Either way, nothing beats a vegetable peeler for cutting paper-thin strips of lemon and orange zest for martinis, Manhattans, and old-fashioneds—not to mention the more mundane tasks of peeling potatoes, carrots, cucumbers, and such.
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A grater | Essential for reducing cheese to shreds and aromatic roots (for example, ginger and horseradish) to flavorful dust. Use a box grater for cheese and a Microplane (it looks like a woodworker’s rasp or a turbocharged nail file) for citrus zest and whole nutmeg.
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Mixing bowls | You’ll want one or two sturdy stainless steel bowls that are about 12 inches across to use for mixing and marinating and one or two 10-inch glass bowls you can use for both mixing and serving (salads, for example, or popcorn). It’s also worth investing in a few small (5-inch) bowls for holding prepped ingredients.
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A food processor | Do you absolutely need one? No. But grating, chopping, slicing, pureeing, and even kneading dough take a heck of a lot longer without one. I guess you do need one.
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On the Shelves
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1 3-quart saucepan


2 10-inch frying pans


3 Dutch oven


4 Cutting board


5 Potato masher


6 Whisk


7 Wooden spoon and fork


8 Colander


9 Spatter shield


10 Spoons and forks (for tasting)


11 Dish towels


12 Mixing bowls


13 Box grater


14 2-cup measuring cup


15 Baking sheet


16 Coffee mugs


17 French press coffee maker


18 Blender


19 Dutch oven


20 Wire cooling racks


21 Ladles, spatula, strainer, measuring spoons


22 Bar glasses, shaker


23 Strainer, tongs, jigger


24 10- and 12-inch cast-iron skillets


25 Meat thermometer


26 2-quart saucepan


27 Kitchen blowtorch


28 Cast-iron loaf pan and platter


29 Dry measuring cups


30 Food processor


31 Salt mill and pepper mill


32 Stockpot


33 Roasting pan with rack


34 Immersion blender


Hand tools | You need five.


A whisk for blending batters, sauces, and salad dressings—look for a 10- to 12-inch whisk.
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A wooden spoon with a handle that’s 12 to 16 inches long; use for stirring soups and stews.
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Kitchen tongs that are 10 to 12 inches long; handy for turning steaks, chops, and pasta, among many other foods.
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A silicon or rubber spatula for scraping batters and other wet mixtures out of bowls and jars.


[image: image]


A metal or plastic spatula (with a wide flat head) for turning over foods like fried eggs and quesadillas. Note: With nonstick skillets use plastic spatulas so you don’t scratch the coating.
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A skillet | The pan you will use the most. I’m partial to my 10-inch Lodge cast-iron skillet, but a lot of guys swear by a 10-inch nonstick skillet, especially for cooking foods like omelets and frittatas that are prone to sticking. If you opt for nonstick, choose a skillet with an oven-safe handle. Eventually, you’ll want both. Note: If you cook for lots of people, bump the skillet size up to 12 inches. As you round out your gear, pick up a small (6- to 8-inch) skillet or two for fried eggs and omelets (although they certainly can be made in a 10-inch skillet).
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Saucepans | You’ll want a basic 3-quart saucepan (one that is 10 inches across)—maybe even two—for making soups and steaming vegetables. Choose the thickest-walled copper, stainless steel, or anodized aluminum pot you can find (thick walls spread the heat evenly). As your kitchen battery grows, add a 2-quart saucepan or two for simmering sauces.
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A stockpot | And as you climb the ladder of culinary enlightenment, you’ll want to invest in a really big pot, also known as a stockpot. Look for one that is at least 8 inches tall and 10 inches across—preferably larger. It should be able to hold 6 to 8 quarts. Use for boiling pasta, brining chicken, making stovetop shrimp boils, and of course, making stock. Look for the thickest gauge stainless steel you can find.
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A Dutch oven | A large wide heavy pot used for stews and braises. Choose one with at least a 7-quart capacity. It should be 6 to 8 inches deep and 12 to 14 inches across if round, 16 inches long if oval.
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A colander | Useful for draining noodles and vegetables and rinsing lettuce. Buy one large enough to accommodate one pound of cooked pasta; it should be 10 to 12 inches across. A strainer has a fine mesh and handle and is useful for making sauces and cocktails. If you eat a lot of salad (and you should), invest in a salad spinner, which you could think of as a strainer on a centrifuge.
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A baking sheet | Not just for baking, but also for setting up your mise en place (see page 7), moving ingredients, transferring cooked steaks, chops, and the like. Buy nonstick baking sheets with raised sides—you’ll want two or three. I buy mine at a restaurant supply house (better quality and price).
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A roasting pan | If you’re like most guys, you’re going to cook a lot of large hunks of meat. The best way to do this is in a deep rectangular pan, ideally 12 by 16 inches and 4 inches deep. It should be thick-walled (aluminum gives you the best bang for the buck) and nonstick, which facilitates easy clean-up. If it comes with a wire roasting rack, so much the better. While you’re at it, invest in a baking dish, a smaller glass or ceramic version of a roasting pan, which you’ll need for baking things like mac and cheese (page 460) and brownies (page 569). A good size is 9 by 13 inches.
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An instant-read thermometer | The only truly accurate way to tell when a roast is done is to use an instant-read thermometer.
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In the Equipment Drawer
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1 Ladle


2 Metal spatula


3 Slotted and kitchen spoons


4 Meat fork


5 Rubber spatula


6 Basting brush


7 Nesting measuring spoons


8 Potato masher


9 Whisk


10 Wooden spoon


11 Wooden spatula


12 Strainer


13 Can opener


14 Vegetable peeler


15 Cocktail jigger


16 Hawthorn cocktail strainer


17 Ice tongs


18 Nesting measuring cups


19 Meat thermometer


20 Cleaver


21 Carving knife


22 Serrated bread knife


23 Chef’s knife


24 Santoku knife


25 Fillet knife


26 Paring knife


27 Oyster knife


28 Carving fork


29 Sharpening steel


30 Microplane grater


31 Kitchen tongs


32 Instant-read thermometer


33 Kitchen shears


WHAT YOU NEED TO KNOW ABOUT KNIVES


The first knife I ever bought was a Sabatier filleting knife from the E. Dehillerin cookware shop in Paris. (Think world’s coolest hardware store, only for chefs.) The carbon steel, which discolored after the first use, made it the ugliest blade in my knife block. But I’ve never since owned a knife that was easier to sharpen, more dexterous to use, or felt better in my hand. Lessons learned?




	Buy a knife for its functionality, not just beauty.


	Make sure it feels comfortable in your hand.





Knives come in an almost limitless selection of shapes, sizes, and metals. Your local cookware merchant wants you to buy all of them, so you may be surprised to learn that you really need only two knives to do 90 percent of your cutting, with two or three more knives for specialized tasks.


A paring knife | A stiff-bladed knife with a short (3- to 4-inch) stubby blade used for carving vegetables and trimming and boning meats. Depending on what you’re cutting, you use the front half of the blade for slicing and the back half for paring (trimming).
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A chef’s knife | This is what most people mean when they think of a kitchen knife: a wide (1½ to 2½ inches at the widest point of the blade), medium long (8- to 12-inch), stiff-bladed knife primarily used for chopping. Chef’s knives are thicker and heavier than most knives; their heft helps push through the ingredients you’re chopping. The part of the knife you use most is the back half of the blade.
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If you can buy only one knife Make it a santoku, a Japanese knife with the pointed end of a paring knife and the flat blade of a chef’s knife. (See page 15.)
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SPECIALIZED KNIVES


A bread knife or serrated knife has a long, slender, nontapered blade with deeply scalloped serrations that cut cleanly through crusts, bread, and ripe tomatoes without tearing them.
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A slicing knife has a long (12- to 14-inch), razor-sharp, slender blade designed for carving smoked salmon, ham, leg of lamb, prime rib, and other large roasts.
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While you’re at it, pick up a carving fork—armed with two long tines and a sturdy handle. Use it to steady turkey, prime rib, and other roasts as you carve, and for maneuvering individual slices of meat onto waiting plates.


A fillet knife looks like a miniature slicer with a thin blade flexible enough to follow the contours of a fish skeleton. But don’t stop there. The narrow width of the blade of a fillet knife makes it ideal for cutting through onions and other root vegetables.
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A cleaver is a large, flat, and homicidal-looking cutting tool designed for cleaving through bones, joints, and gristle. It is also useful for smashing garlic. Cleavers are available in two styles: the thick heavy cleavers favored by Western butchers and the thin rectangular cleavers of Asia.
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An oyster knife is a short stubby knife with a thick stiff blade (and often a metal guard that looks like an old-fashioned cutlass guard). It’s designed specifically for shucking oysters and should not be confused with a clam knife, which looks like a sturdy butter knife.
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REALLY COOL TOOLS


Forget about that Japanese drop-forged santoku knife or gleaming copper saucepan from Paris. Enter the realm of extreme cuisine, where cookware meets power tools. Here are five cool tools to help take your cooking over the top.


BLOWTORCH | When it comes to impressing your pals (why else stage a dinner party?), few tools beat a blowtorch. Sprinkle bananas with sugar and melt it to a shatteringly crisp candy crust (see page 564). Blast raw salmon with fire to give sashimi the smoky overtones of bacon. One good blowtorch brand sold at hardware stores everywhere is BernzOmatic. Note: You want the blue cylinder, which contains propane, not the yellow one (which contains toxic methyl acetylene-propadiene gas).


IMMERSION BLENDER | Chef slang for this tool says it all: weed-whacker. Imagine a blender turned inside out—that is, a shaft with a fast spinning propeller at the end. Plunge it into boiled vegetables and broth to make creamy soups and purees. Zap pan juices and butter to make those foams that top avant-garde food everywhere. More powerful than a blender and easier to clean. One good brand is KitchenAid.


SMOKE GUN | It looks like a pistol-shaped hair dryer. If you love smoked foods but don’t have access to a smoker, it’s the answer to your prayers. Chefs use it for smoking everything from soups to strawberries and even bartenders get in the act, smoking Bloody Marys (page 569) and Manhattans. Load it with the hardwood sawdust of your choice, plug it in, and shoot smoke at whatever needs flavorizing. To smoke cocktails, soups (see the gazpacho on page 125), and other liquids, attach the rubber hose to the smoker and place the other end in the liquid. Two good manufacturers are Aladin and PolyScience.


SOUS-VIDE IMMERSION CIRCULATOR | Call it the greatest culinary technological leap forward since the microwave. Or call it an exorbitantly priced Crock-Pot. Sous vide is the process of cooking foods in vacuum-sealed pouches at controlled low temperatures for durations often measured in days. Its partisans maintain that it makes the moistest ribs, the most succulent steaks, the most perfectly cooked chicken. Detractors say it turns meats into hospital food. Love it or hate it (I remain skeptical), immersion circulators are found in the kitchens of some of the world’s most serious chefs. PolyScience manufactures a home version that costs less than $1,000.


WHIPPING SIPHON | No, it’s not just a nitrous oxide delivery device (although we’ve all tried that at some point). While it turns out awesome whipped cream (no elbow grease required), futuristic-minded chefs use it to make everything from turbocharged soups to soufflé-like scrambled eggs. One good brand is ISI.








WHAT TO LOOK FOR WHEN BUYING A KNIFE


Knives come in a variety of materials, each with advantages and drawbacks. The two easiest to recommend are carbon steel and stainless steel. Carbon steel is soft and easy to sharpen, but the blade discolors easily. Stainless steel keeps its shine forever, but is harder to sharpen and keep sharp.


Forged blades are made with heated hammered steel that is tempered by being plunged in cold water. (A good knife maker does this multiple times.) This gives the blade strength and flexibility, but of course, it adds to the price.


Stamped blades are cut from a sheet of metal like cookies from dough. This produces a thinner, lighter, less expensive blade, but stamped knives don’t hold a sharp edge as long as forged blades.


When buying a knife, in addition to the blade, examine the bolster, tang, and grip. The bolster is the flared metal collar that separates the blade from the grip. It protects your hand from the rear edge of the blade and should fit comfortably into the crux of your thumb and forefinger.


The tang is the part of the blade that extends into the grip. In good knives, it runs the full length and width of the grip for greater strength. (If you examine the butt of the knife handle, you should see the metal tang sandwiched between the two halves of the grip.) Cheap knives have a thin rod-like tang that can bend or wiggle loose with heavy use. You want a full tang for a chef’s knife; a rod-shaped tang is OK for a paring knife.


The knife grip (the handle) can be made of wood or high-impact plastic. Make sure the grip is firmly attached, often with rivets. The best grip for you is highly personal: It should feel comfortable in your hand.


HOW TO TEST DRIVE A KNIVE


1 | Hold the knife in your hand: Does it feel solid and well-balanced? Rock the blade on a cutting board, moving the handle up and down, as you would when chopping. Does the blade move easily?


2 | Test the knife. Some kitchenware shops keep produce on hand for just that purpose. So, if possible, use the knife to slice a tomato. A sharp well-proportioned blade will glide through the skin. A poorly designed knife will slide off to one side or simply crease the skin. Next, try slicing a carrot. A good knife will produce thin, even vertical slices. A poorly ground or off-balance blade will veer off to one side.


3 | Finally, check out the craftsmanship: Does the knife look well made?


HOW TO STORE AND SHARPEN A KNIFE


The best knife in the world won’t cut forever if you don’t store and maintain it properly. Store your knives in wooden knife blocks or on magnetized holders that keep the blades separate. The worst place to store knives is piled in a kitchen drawer where the blades can hit one another and nick the blades. (Sound familiar?) If you must store your knives in a drawer, protect them with plastic sheaths, which are available at kitchenware stores.


To sharpen a knife effectively you need to understand the structure of the edge. It actually has two parts. First there is the bevel, produced by grinding away a narrow strip of metal on either side of the blade. Atop this bevel sits a thin ridge of microscopic metal flakes, which act like saw teeth. This is the part that does the actual cutting. With prolonged use these flakes become bent or misaligned, or they wear off.


A sharpening steel is a metal rod with finely etched parallel ridges or a roughened surface. You use it for realigning, i.e., “truing,” a knife’s edge. (The actual sharpening is done on a whetstone.) When you draw a knife’s edge down the length of a honing steel you’re not actually sharpening the edge, you’re straightening the metal teeth. Hold the knife at about a 15-degree angle to the steel. Draw the blade along the steel toward or away from you in a smooth clean stroke. Move the knife to the other side and repeat the motion. Three or four strokes per side will do it. Repeat this each time you use the knife. Do not do this over the food or cutting board.


Eventually, the tiny metal teeth wear away and the knife will remain dull no matter how much you use the steel. When this happens, you need to sharpen (regrind) the bevel edge. Use a whetstone or an electric knife sharpener. Better yet, do as chefs do: Once or twice a year, have your knives professionally sharpened. Many cookware shops do this on their premises or can recommend a competent professional.


SOME FINAL KNIFE WISDOM


1 | Chefs say that you’re more likely to cut yourself with a dull knife than a sharp one. The reason? You need to exert more pressure to cut with a dull knife. But you can do plenty of damage with a sharp knife, too. Always be conscious of where your hand is in relation to the knife blade.


2 | It’s also said that if you use another person’s chef’s knife, it will cut you. There’s a kernel of truth here, too, as each knife has a different balance and center of gravity that it takes time to get used to.


3 | For ease in slicing, pull the blade toward you in one continuous stroke as you cut. This allows the tiny metal flakes on the edge of the knife to cut through the meat or vegetables. A lot of guys saw back and forth when they cut, but a single motion will achieve the same effect with a lot less work.


4 | When chopping round vegetables, like potatoes or carrots, cut a thin slice off the bottom or side before you start. This steadies the vegetable on the cutting board so it doesn’t roll around when you cut it.


5 | You can use the flat part of the blade to transfer chopped vegetables from the cutting board to the pot or bowl. This is a lot easier than picking them up with your hands. It is considered bad form to scrape a cutting board with the sharp edge and it is hard on your knife.


6 | Use the right knife for the job. It makes no more sense to dice a small shallot with a large chef’s knife than it does to try to chop a big bunch of basil with a paring knife.


7 | Always be mindful as you cut—especially if you like having ten fingers.


8 | Never put knives in the sink, especially in a sink filled with suds—it’s a trip to the emergency room waiting to happen.


9 | Never wash knives in a dishwasher. Debris can fly around when the washer is in use, nicking the blades, invading the seams, and dulling the look of the handles.


10 | Carbon steel knives react with acidic foods like tomatoes, citrus fruits, and the like. Wash and dry carbon steel knives promptly if you are working with these foods.



A WORD ABOUT THE BASIC INGREDIENTS (HOW TO STOCK YOUR PANTRY)



Throughout these pages, you’ll learn how to use both familiar and esoteric ingredients. The unusual ones will be explained in the Shop section of each recipe. Here are the basic ingredients you’ll always want to have on hand so you can whip up a stellar dish at a moment’s notice.


Bread crumbs | Essential for crusting fish fillets and chicken breasts and for topping gratins and other vegetable dishes, mac and cheese, and salads. Bread crumbs are easy to make from scratch and infinitely better than commercial ones. (On page 459, I’ll tell you how to make them.)


Brown sugar | Made by mixing molasses with granulated sugar. More molasses creates dark brown sugar; less makes light brown sugar. Dark brown sugar has a more pronounced flavor, but unless otherwise specified, the two are interchangeable.


Butter | There once was a time when butter was salted to preserve it. So, unsalted butter, theoretically, was fresher. This is no longer the case. Most chefs prefer unsalted butter to give them greater control over the final seasoning of a dish. But for your purposes, unless otherwise specified, the two are interchangeable.


Eggs | Use large eggs—preferably farm-raised or organic.


Flour | Unless otherwise called for, you want to use unbleached all-purpose white flour. Unbleached? Some manufacturers bleach their flour with peroxides and chlorine—supposedly to produce lighter, finer-textured baked goods. I’ll pass. Self-rising flour, which is used to make biscuits, contains baking powder and salt. Whole wheat flour is ground from the whole wheat berry, containing the nutrient- and fiber-rich bran, germ, and endosperm. Note: Straight whole wheat flour makes for leaden batters and bread doughs, but mixed with all-purpose flour in a 1-to-2 or 1-to-3 ratio, it gives you great flavor and health benefits too.


Milk | Unless otherwise indicated, depending on your fat preference, you can use whole, low-fat, or skim (fat-free) milk for the recipes in this book. Preferably the milk will be organic.


Mustard | There are hundreds of mustards to choose from, ranging from strong-tasting bright-yellow ballpark-style mustard to sweet honey mustard or spicy jalapeño mustard. My default is Dijon mustard, which is made with white wine and no or minimal sweeteners.


Olive oil | The oil I use more than any other—as a fat for sautéing, as a flavoring for salad dressings and marinades, and to drizzle over everything from roasted peppers (page 200) to Skillet Rib Steak(page 231). Always use extra virgin olive oil. See page 168 for a full discussion of this essential ingredient.


Paprika | A rust-colored spice made from ground dried Hungarian or Spanish peppers and available in sweet (mild), hot, and smoked varieties. One good brand for both sweet and hot paprikas is Szeged from Hungary (available at most supermarkets).


Pepper | The fruit of this tropical flowering vine is the world’s most popular spice. Yes, it adds heat, but more important, it adds flavor. Black pepper is the most aromatic. White pepper (black peppercorns with the outside skins removed) is milder. Green peppercorns—made by brining or pickling the fresh fruit—have an herbal heat that goes great in steak au poivre (page 238). For the best results, use freshly ground pepper. You can grind it in a peppermill (you know—those wooden grinders brandished by waiters at steakhouses), but if you use as much pepper as I do, you may want to pre-grind fistfuls in an electric spice mill every week or so and store it in a sealed jar.


Salt | The most essential seasoning (not to mention an essential part of a human being’s chemical makeup). Salt comes from two main sources: evaporated seawater or mined mineral beds. I prefer coarse sea salt—coarse, because the crystals dissolve slowly, and from the sea, because it contains dozens of flavor-enhancing trace elements. Some chefs swear by the purity of kosher salt, which is mined and also comes in slowly dissolving coarse crystals. On page 227, you’ll find an in-depth discussion of salt.


Sugar | When a recipe calls simply for sugar that means granulated white sugar.


Vegetable oil | Used for deep-frying and panfrying and as an ingredient in salad dressings, like French vinaigrette. My go-to vegetable oil is canola, which has a mild flavor and high smoke point (this means you can heat canola oil to 400°F before it begins to burn). Peanut oil also has a high smoke point, but a lot of people have peanut allergies, so I tend to avoid it.


FLAVOR BOOSTERS FROM A TO Z


One hallmark of guy food is our enthusiasm for (make that obsession with) flavor. We crave the fiery bite of chipotle peppers and hot sauce. We hunger for big-flavored condiments like olive paste and miso (even if we’re not quite sure what they are). Here’s an A to Z guide to some of my personal favorite flavor boosters.


Anchovies | Tiny salt-cured fish bursting with briny umami flavors (for a description of umami, see page 28). Mandatory for an authentic Caesar Salad (page 163) and bagna cauda (Anchovy Hot Tub, page 204). Anchovies are surprisingly good paired with steak. My favorite anchovies come packed in oil in flat cans. Read more about anchovies on page 203.


Bacon | It’s hard to imagine guy food without cured smoked pork belly, aka bacon. Look for thick-sliced artisanal bacon, which means it’s been smoked with real wood in a smokehouse. (Most inexpensive supermarket bacon is injected with liquid smoke.) One good nationally available brand is Nueske’s.


Capers | The salty pickled buds of shrubs in the nasturtium family, capers come large and small (the latter, sometimes called nonpareil, are more desirable). Capers also come salt-cured, but for me, pickled have a more complex flavor. Caper berries (the plant’s fruit) are sold with the stems attached—munch on them as you would olives, or use them to garnish gazpacho (page 125) or a Bloody Mary (page 594). Caper juice works wonders in marinara sauce.


Dijon mustard | You slather it on hot dogs and sandwiches, of course, but mustard makes just about every savory dish taste better, from salad dressings to mac and cheese to planked salmon. Dijon mustard, enriched with white wine and mercifully free of sweeteners, has a much more refined flavor than American ballpark-style mustard. My go-to brand is Maille.


Espresso | Not just for drinking, although we certainly do that every morning. Ground espresso beans make a great rub for pork and other meats (see Coffee-Crusted Pork Tenderloins with Redeye Gravy on page 281). A shot of brewed espresso is just the thing for invigorating a barbecue sauce.


Fish sauce | A malodorous brown condiment made from fermented anchovies and used like soy sauce in Southeast Asia. Fish sauce is loaded with umami flavors (see page 28) and it tastes a lot better than it smells (or sounds). My favorite brand is Red Boat (redboatfishsauce.com). Note: There’s a special version of Red Boat fish sauce that’s aged in barrels previously used for bourbon. Awesome.


Garlic chips | Garlic is endlessly versatile. For complete instructions on how to work with garlic, see page 129. Thais, Malaysians, and Burmese raise the bulb to another level by frying paper-thin slices of fresh garlic in hot oil to make aromatic, crunchy, golden-brown garlic chips. Sprinkle them over satés, noodle dishes, and salads.


Hot sauce | On any given day I have at least a dozen different varieties of hot sauce open in my refrigerator—Cholula from Mexico (flavored with pequin peppers and árbol chiles), Nando’s Peri-Peri from South Africa (essential for peri-peri chicken), fiery Scotch bonnet–based Matouk’s from Trinidad, garlicky Sriracha from Thailand, and Tabasco sauce from Louisiana (which is aged in oak barrels). There are literally thousands of hot sauces around the world and I, for one, can’t get enough of them.


Ice cream | Melted, it makes a fine sauce for chocolate pudding (page 568) and other desserts. Add vanilla extract, nutmeg, cinnamon, and bourbon to melted vanilla ice cream and you’ve got terrific holiday eggnog.


Jalapeño peppers | Once considered exotic, today as commonplace as bell peppers, jalapeños have become America’s workhorse chile when a bright grassy gentle heat is required. Smoke fresh jalapeños and pack them in a vinegary sauce called adobo and you get fiery, smoky chipotle peppers—one of your best flavor allies in the kitchen (and one of the rare foods that tastes best when canned).


Kimchi | Spicy Korean pickles—especially pickled napa cabbage and daikon radish (the two most common). Kimchi is essential for Korean Beef Tacos (page 244) and makes an intriguing addition to a Bloody Mary (page 594).


Liquid smoke | There’s no substitute for real wood smoke from a charcoal-burning grill or smoker, of course, but liquid smoke—a natural distilled product made from real wood—comes in handy if you live in an apartment with no access to an outdoor grill. Use liquid smoke sparingly—a drop or two in a braising liquid, beef stew, or barbecue sauce goes a long way.


Miso | A sweet-salty protein-rich paste made from cultured (fermented) soybeans and other grains. Native to Japan, but now manufactured in the United States, miso comes in white (shiro—made with soybeans and rice); in red (aka—farmhouse-style and high in salt); made with barley (mugi—brown and earthy flavored); and hatcho-style (pure soybean and aged for up to three years in cedar vats). Add miso to vegetable soups and Asian-style salad dressings or mix it with mayonnaise to make a killer sauce.


Nutmeg | Once prized as a cure for bubonic plague (and just about anything else that ailed you), nutmeg is the fragrant, egg-shaped seed of a tropical tree native to Indonesia. Grate it fresh (use a Microplane) over eggnog and other cocktails, apple and pumpkin pies, mashed potatoes, roasted onions, and other savory dishes for an unexpected musky sweetness.


Olive paste | A puree of black or green olives—often with capers and anchovies—native to Provence, where it goes by the name of tapenade. (Italy and Spain also have versions.) You can buy commercial versions or make your own (see page 313). Great on bruschetta (grilled garlic bread, page 511), chicken breasts, rack of lamb, and deviled eggs.


Pimentón | This smoked paprika from Spain is a great way to add smoke to dishes not easily cooked on a grill (scrambled eggs, for example). Also works wonders on pork and chicken. For extra smoky barbecue substitute pimentón for the paprika in your favorite rub (see Raichlen’s Rub #2 on page 531). Like paprika, pimentón is available both sweet and hot. Two good brands are La Dalia and Santa Domingo.


Quince paste | A jelly so thick you can slice it with a knife, quince paste is made from a yellow fruit that looks and tastes like a cross between an apple and a pear. Traditionally served on a cheese tray, quince paste is also delicious sliced and cooked in a grilled cheese sandwich (see page 71) or stirred into homemade barbecue sauce.


Roquefort | A sheep’s milk cheese from the southwest of France inoculated with a special mold that gives it greenish veins and a salty, tangy, and almost metallic (in a good way) flavor. Blue cheese dressing becomes extraordinary when you add it. Roquefort also goes great on steak and grilled bread. Alternative blues to Roquefort include Gorgonzola, a cow’s milk cheese from northern Italy; Stilton, a cow’s milk cheese from England; Cabrales, a Spanish cheese made from a mixture of cow’s, goat’s, and sheep’s milk; the Californian blue Port Reyes; and Maytag blue from Iowa. Warning: When buying blue cheese (as with all cheese) you get what you pay for: The difference between genuine Roquefort and cheap domestic blue is like the difference between lodging at a swank hotel versus couch surfing.


Saffron | The fragrant stigmas of a Spanish crocus that add a vivid orange color and intensely aromatic flavor to Mediterranean specialties ranging from French bouillabaisse to risotto Milanese. Buy the threads, not the powder—they’re expensive, but a little goes a long way.


Sesame oil | One of the mainstays of Japanese and Korean cooking and one of my go-to ingredients when an extra flavor is required. Be sure to buy toasted sesame oil, which has a rich, nutty flavor. (Avoid the bland untoasted oils.)


Tamari | One of the dozens of types of soy sauces used as a flavoring and condiment from Japan to China to Southeast Asia—and I trust, in your kitchen. Tamari has less salt and a richer flavor that regular soy sauce. While we’re on the subject, you might want to pick up a bottle of kejap manis, a sweet molasses-thick soy sauce from Indonesia. Yes, it gave us the name ketchup.


Umami | Less an ingredient than a state of mind. The Japanese call it the “fifth taste” (after sweet, sour, salty, and bitter), and it refers to a family of earthy, meaty, salty ingredients high in glutamic acid that make food taste luscious and satisfying in your mouth. Umami flavorings include fish sauce, miso, beef stock, mushrooms, tomatoes, caramelized onions, roasted vegetables, and Parmesan cheese. To get a better idea of what I mean, try the L.A. Burger on page 106.


Vinegar | The word vinegar literally means “sour wine,” although you can buy vinegars made from rice (used in sushi rice and Japanese salad dressings), malt (sprinkled by the English on fish and chips), cider, and boiled-down grape juice. The last, better known as balsamic vinegar (aceto balsamico), is a specialty of Modena, Italy, where it’s aged in successively smaller barrels of oak, cherry, mulberry, and other woods to concentrate the sweetness and flavor, producing a sweet-sour vinegar with the complex taste of wine. But don’t overlook true wine vinegar, the forthright acidity of which punches up salad dressings, relishes, soups, and stews.


Wasabi | The spicy green paste you dissolve in soy sauce to serve with sushi. It possesses a peppery, mustardy flavor designed to blast open your sinuses. True wasabi comes from a root in the Brassicaceae family of plants, which includes cabbage and horseradish. One commercial grower in the Pacific Northwest sells the fresh root online at wasabia.com. Most of what passes for wasabi at American sushi restaurants is actually a spicy powder made from powdered horseradish, mustard seed, and green food coloring. Pleasant, but it’s not wasabi.


XO sauce | One of the dozens of Chinese chile pastes you’ll find in my refrigerator, XO is flavored with dried shrimp, scallops, and fish; chiles; garlic; and onion. Think hot and salty, with loads of umami flavors. Despite the name, this Cantonese condiment contains no cognac.


Yuzu | A small intensely aromatic Japanese citrus fruit that will make you think simultaneously of lemon juice, grapefruit, and perfume. It’s the souring agent in ponzu sauce (soy sauce and rice vinegar are the other key ingredients), and if you’ve ever dined at one of the Nobu restaurants, it’s prominent in the signature hamachi tiradito (thin slices of raw yellowtail marinated in yuzu juice with Peruvian chile). Yuzu is available bottled and frozen at Asian markets and natural foods stores.


Zest | The shiny outer rind of a lemon, lime, orange, grapefruit, or other citrus fruit. It contains the fruit’s aromatic oils but no acidity, and it brightens every dish to which it’s added. Some examples you’ll find in this book: beef stew (see page 254) and barbecue sauce (see page 537). Whenever something tastes boring or flat, my go-to fix is a dose of grated lemon zest. Use a Microplane to grate it (see page 15) and take only the oil-rich outer rind, not the bitter white pith beneath it.


HOW TO PLAN A MENU


Cooking is more than creating killer dishes. You also need to know how to assemble and sequence them in a harmonious whole. Many factors go into planning a menu, starting with the occasion—weeknight dinner, tailgating party, or Thanksgiving feast. Next, there’s the theme of the meal: tapas spread or weekend barbecue, for example, or Sunday brunch or sandwiches for your weekly poker game. You also need to think about the flavor profile: Do you want a fusion menu (combining multiple ethnic flavors) or a meal that has a strong sense of a particular place (like a Tex-Mex taco party or Cajun shrimp boil)? Finally, you should take into consideration how much time you have available, how hard you want to work, and what you’re willing to spend.


Planning a menu is a little like creating a playlist. It’s not enough to put one great song after another. You want them to set the mood over a period of time and create a coherent ambience.


It’s called “menu planning” for a reason | A meal should have a beginning, middle, and end. This can be as simple as marinated olives to start with, followed by a roast chicken and baked potato, and finally, a fruit salsa for dessert. Or as regal as a prime rib dinner complete with martinis, anchovy toasts, salad, Yorkshire pudding, and a rich chocolate finale. When planning a menu, think not innings or quarters, but whole ballgame.


You eat with all your senses | A great meal plays to all the senses: sight, smell, and taste, of course, but also touch (i.e., temperature and texture) and sound (the pop of a champagne cork or sizzle of flambéed saganaki, page 198, not to mention that music on your playlist). As you plan your menu, blend colors, textures, and tastes.


Think health and nutrition | Nachos, buffalo wings, and thick juicy burgers are quintessential guy foods. But most of us also care about the health consequences of what we eat. And, typically, so do the people you invite for dinner. When planning a menu, wow with flavor, not just fat, and pair proteins with plenty of plant-based foods. Whenever possible, serve whole wheat, whole grains, and colorful vegetables.


Make your life easy | Build your menu around a large hunk of meat that’s forgiving in terms of split-second timing. You can cook a pork shoulder, brisket, or ribs hours before serving. The same holds true for braises and stews—in fact, these rib-sticking dishes often taste better made the day before and reheated just before serving. Likewise, grilled or roasted vegetables can be prepared well ahead and served at room temperature.


But be mindful of your guests’ needs | Nothing stops a dinner party in its tracks faster than the guest who announces he’s a vegan as you proudly present the roasted pork loin. Or your freshly baked biscuits to your—surprise—gluten-free sister-in-law. Or your almond-crusted chicken breast to your girlfriend’s nut-allergic mother. Best to ask the invitees in advance if they have any food limitations or dislikes.


Make sure you’re a guest at your own party | The purpose of any meal is pleasure, and you can’t enjoy a party if it requires you to be a line chef. For large groups, serve punch or sangria, not custom cocktails. Build your menu on a mix of quick and slower-cooking dishes. Keep last-minute cooking to a minimum. Reduce stress by sticking to dishes you’ve made successfully at least once before. And augment the homemade fare with thoughtfully curated store-bought items, like Spanish ham, farmhouse cheeses, and bread or dessert from an artisanal bakery. The best way to impress your company is to be good company, and you can’t do that if your menu is too ambitious.


MODERN HUNTING AND GATHERING


Great cooking begins with shopping. The good news is that there has never been an age when so much great food was so readily available.


Here’s what you need to know to be a modern day hunter-gatherer:




	Start with a shopping list. Keep a dedicated pad, notebook, or file on your phone or laptop in one spot in the kitchen and add to it on an ongoing basis.


	Add an item when you run low, not when you run out.


	Organize your shopping list in categories—meat, produce, dairy, packaged goods, alcohol, and so on—acccording to your supermarket’s layout. This reduces the chance of forgetting something and cuts down on time spent in the store.


	
Do not forget to bring your list with you when you go shopping. I repeat—do not forget to bring your list when you go shopping.


	Take a pencil or pen with you. Cross off each item as you put it in your basket. This seems obvious, but failure to do this can leave you with three bottles of soy sauce.


	Don’t be too organized. Some of my best meals come from items I purchase spontaneously that weren’t on the list.





HOW TO USE A RECIPE


As you set out to accomplish great things in the kitchen, recipes are your marching orders. A good recipe tells you what ingredients you’ll need; how to combine, cook, and serve them; and how much time to allow for each step. It should tell you where to source any exotic ingredients and suggest reasonable substitutes if you can’t find them. It lets you know what equipment you’ll need, how many people you’ll be able to feed, and when you can pause in the preparation process. Ideally, the recipe will also tell you why the finished dish is one you’ll want to make and also something about the history and culture of the dish—information that’s useful for storytelling, bragging rights, and interesting table talk. So how do you use a recipe?




	First, read it from start to finish. I repeat, read it from start to finish. There’s nothing worse than starting a recipe you plan to serve for dinner in a few hours—only to find the words “refrigerate overnight” in the last sentence.


	Do your setup (you may have heard the French term for this: mise en place). Our word “recipe” comes from the Latin verb recipe (pronounced “ray-keep-ay”)—literally “to take” (as in “take some of this, take some of that”). In the Middle Ages, pharmacists wrote their medicinal formulas the same way, abbreviating recipe as Rx. (How’s that for table talk?) So the next step in using any recipe is “taking” all the ingredients you need from the shelf, pantry, or refrigerator and assembling them on the counter before you start cooking. If you’re feeling particularly virtuous, measure them out ahead of time. I don’t always pre-measure (except when I’m on television), but I try to have all the ingredients on the work counter.


	Better ingredients mean better results. Period. Choose sea or kosher salt over cheap table salt, freshly ground black pepper over preground canned, fresh herbs over dried (except for oregano and rosemary), spices that are still potent (purchased within the last six months or so), and heirloom or vine-ripened tomatoes.


	Make common sense substitutions. Don’t have scotch bonnet chiles? Use habaneros or jalapeños. Most recipes are forgiving if you stay within a broad register of flavors.


	Know when to measure and when to eyeball. Measure carefully when making cocktails and baking (as in the pancakes on page 59 or brownies on page 569). You can be more spontaneous when dosing out hot sauce or mustard.


	The standard measures for most recipes are cups, tablespoons, and teaspoons. (A quick FYI: There are 3 teaspoons in a tablespoon and 16 tablespoons in a cup.) Use a set of nesting measuring cups and measuring spoons to measure dry ingredients. Dip the correct size cup or spoon into the flour or sugar, then scrape off any excess with the back of a knife—the idea is to have a level cup or tablespoon. Use a standard liquid measuring cup (typically glass and large enough to hold 2 cups of liquid) to measure liquids. Meats and seafood are generally measured in pounds or ounces.


	Which brings us to the mystical words “season to taste.” Here’s where the soul comes into your cooking—where chemistry becomes art. Add salt or pepper to your taste; a splash of vinegar to sharpen a sauce or a pinch of sugar to mellow it. Wield the cayenne or hot sauce like you mean it, adding as much as you and your guests can comfortably bear. In the final reckoning, a cook’s most important tools are his taste buds.


	Last but certainly not least, make a game plan. Think about how much overall time you need and what needs to happen when. There’s no shame in jotting down a simple timetable.





If a recipe is like a pharmaceutical formula, it’s also like a musical score. You follow it to reproduce a pleasing melody, but it doesn’t become music until you add soul.


All this may sound elementary. It is elementary, but using a recipe correctly invariably saves time and produces better results.


Measuring Flour or Sugar
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1 Dip the measuring cup in the bag of flour or sugar, and take out a generous scoopful.
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2 Scrape the top of the measuring cup with the back of a knife to remove the excess flour or sugar, leaving exactly 1 cup.




Man Made Meals:


THE RECIPES





BREAKFAST
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My father wasn’t much of a cook. Few men of his generation were. But he excelled at making pancakes. He’d cook them every Saturday morning, and if he used a mix (sold in a clever cylindrical measuring cup to which you’d add milk, oil, and egg to the indicated levels), we weren’t sophisticated enough to care. It was male bonding at its best—a son and his dad in the kitchen—and I looked forward to it all week.


Men don’t have a monopoly on breakfast, of course, but this first meal of the day gives us a unique opportunity to shine. When a woman makes breakfast, it’s a morning meal. When a guy does breakfast, it becomes an event. You’ll know what I mean—if you don’t already—the first time you cook breakfast for a date that began the previous evening. Or for your wife on Mother’s Day. Or for your kids pretty much any time you have the opportunity. There’s a lot to master in the following chapter, so pay attention. Breakfast may just be the most important meal of the day.





SCRAMBLED EGGS AND CREAM CHEESE






Scrambled eggs may seem rudimentary, but for at least three of the Food Dudes interviewed for this book, this simple dish represented their initiation into the art of cooking—and a technique all men should master. I’ll never forget how one of my mentors, a Parisian chef named Fernand Chambrette, turned what’s a three-minute American breakfast into a half-hour ritual that involved slooooooooow cooking the eggs with black truffles chopped fine as dust over a pan of gently simmering water (aka a double boiler), producing a scramble with the creamy consistency of hollandaise sauce. Not that you need a double boiler or truffles, because great scrambled eggs require little more than a bowl, wooden spoon, and frying pan. And 5 minutes of preparation time. The trick is to add cream cheese (that’s how my wife, Barbara, does it), giving the eggs an incredible airy, creamy consistency. Even the most kitchen-impaired guy can do it. Serves 1; can be multiplied as desired


SHOP In the best of all worlds you’d use farm eggs and organic cream cheese.


GEAR Your basic kitchen gear including a large (10- to 12-inch) skillet (preferably nonstick)


WHAT ELSE Whipped cream cheese melts quicker than cream cheese in block form, but don’t make a special trip to the store if all you have is the latter.


TIME 5 minutes




2 large eggs


1 tablespoon milk


Coarse salt (kosher or sea) and freshly ground white or black pepper


3 tablespoons whipped cream cheese


1 tablespoon butter or extra virgin olive oil





Crack the eggs into a mixing bowl. Add the milk, season with salt and pepper to taste, and whisk to mix. Place the cream cheese and butter in a large skillet and melt over medium-low heat, tilting the pan to coat the bottom evenly. Add the eggs and cook, stirring with a rubber spatula, until thick and creamy, 2 to 4 minutes. Dig in.



Cracking and Separating Eggs



TO CRACK AN EGG


You may have done this a thousand times, but in case you’re a neophyte, here’s how to crack and separate an egg.
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1 Hold the egg horizontally between your thumb and forefinger.
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2 Tap the egg firmly against the edge of a bowl or skillet to make a clean crack in the middle of the shell on the bottom.
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3 Pry the halves of the shell apart with your thumbs, letting the egg slide into the bowl. If you see any loose pieces of shell or blood spots, fish them out with one of the eggshell halves.
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4 If you’re so inclined, use the tine of a fork or the edge of an eggshell to fish out the chalaza (white filament). I seldom bother. If you’re careful, the fork won’t break the yolk.


TO SEPARATE AN EGG


Yes, farm eggs cost more than supermarket eggs, but the flavor and texture are eminently worth the price.


[image: image]


1 Working over a bowl, crack the egg as described on the facing page.
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2 Carefully let the egg white spill into the bowl, leaving the yolk in one half of the eggshell.
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3 Gently transfer the yolk to the other half shell, spilling more of the egg white into the bowl. Do this once or twice more until all of the egg white is in the bowl. Take care not to break the yolk.
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4 When working with multiple eggs, separate each white into a small bowl and make sure it is yolk-free before adding it to the other whites.






A GUY’S BEST FRIEND


EGGS


It used to be that eggs were eggs. Today, you face a confounding selection: brown eggs or white; “natural” eggs or ones from cage-free chickens; eggs from hens fed grain or a diet enhanced with omega-3 fatty acids.


It’s enough to make you hang up your skillet and boil a pot of oatmeal (well, if you’d like some oatmeal, there’s a recipe that uses a blowtorch on page 65). Here’s an egg scorecard to help you identify the players.


FARM EGGS | Raised by a local farmer, these eggs are recognizable by their lack of uniformity (they may be large or small; blue-shelled, tan, or white), their lurid orange yolks, and their rich flavor. Yes, they cost more than supermarket eggs, but the flavor and texture are eminently worth the price—whatever their color or size.


ORGANIC EGGS | These come from hens raised on certified organic feed in smaller flocks that have some access to the outdoors. (Believe me, you don’t want to know how the chickens that lay eggs in factories are raised.)


BROWN EGGS AND WHITE EGGS | Brown eggs come from chickens with reddish feathers; white eggs come from chickens with white feathers. Brown eggs may cost slightly more, but there’s no appreciable difference in texture, flavor, or health benefits.


EGGS FROM CAGE-FREE CHICKENS | Cage-free hens are raised in large pens, not tiny cages, so they have more freedom of movement. There are no guaranteed nutritional benefits, but the chickens are raised more humanely than hens that are confined to typical factory cages.


EGGS FROM FREE-RANGE OR FREE-ROAMING CHICKENS | This, too, means the hens are raised in enclosures, not tiny factory cages, ideally with access to the outdoors. Again, no extra nutritional benefits are guaranteed, but the chickens are raised more humanely.


EGGS FROM PASTURED CHICKENS | A new designation that refers to eggs from hens raised outdoors in portable enclosures that are moved often so the chickens can scratch and feed outdoors. Local farms are your best source for these eggs. (Note: There’s no third-party inspection to ensure this actually happens, so find a farmer or store you trust.)


HORMONE-FREE EGGS | An empty marketing term, as the FDA (Food and Drug Administration) permits no egg-laying hen to be treated with hormones.


NATURAL EGGS | Another empty marketing term; the FDA does not specify what constitutes “natural.”


OMEGA-3 EGGS | These eggs come from hens fed a diet of flaxseeds or other foods high in omega-3 fatty acids (you know, those healthful compounds found in salmon, mackerel, and other oily fish).


GRAIN-FED HEN EGGS | These come from hens fed solely on grains (not the fish meal and other animal by-products typically fed to factory egg layers). I don’t know about you, but I’d rather not eat eggs or chickens raised on fish meal.


PASTEURIZED EGGS | Eggs processed using a technology developed by National Pasteurized Eggs, Inc., of Lansing, Illinois, to kill salmonella and other bacteria. These are recommended for Caesar salads (page 163), homemade mayonnaise (page 543), sunny-side up eggs, and other preparations that call for raw or lightly cooked eggs. Look for a red “P” on the carton and on the eggshells.


FERTILE EGGS | These eggs contain a tiny blood spot—the embryo. They may be farm or organic eggs and are more perishable than nonfertile eggs.


AND WHAT ABOUT EGG SIZES | They range from small to jumbo. Does size matter? No, but note: All the recipes in this book call for “large” eggs.
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MODERNIST SCRAMBLED EGGS WITH MANCHEGO CHEESE






For food visionary Nathan Myhrvold (read about him on page 52), the secret to great scrambled eggs is to use three yolks but only two whites—a ratio that dramatically improves the texture. Here’s the way to raise scrambled eggs to the level of art. Serves 1; can be multiplied as desired


SHOP Use organic or farm eggs and Spanish Manchego cheese or another firm aromatic cheese, like cave-aged Gruyère.


GEAR Your basic kitchen gear including a saucepan and a large (10- to 12-inch) skillet


WHAT ELSE Myhrvold scrambles his eggs at precisely 164°F in a combi oven (a special multifunction high-tech oven). You can achieve a similar result by cooking the eggs over a pan of barely simmering water. Serve the eggs with the brioche toast points on page 218.


TIME about 10 minutes




3 large eggs


1 ounce Manchego, aged Gruyère, or other aromatic cheese, cut into ¼-inch dice or coarsely grated


Coarse salt (kosher or sea) and freshly ground white or black pepper


1 tablespoon salted butter





1 Crack 2 of the eggs into a mixing bowl. Separate the third egg (see page 39) and add the yolk to the mixing bowl. (Discard the egg white or set it aside for another use, such as the frittata on page 55.) Whisk the eggs well, about 1 minute. Stir in the cheese and season with salt (just a little) and pepper to taste.


2 Pour water to a depth of 1 inch into a skillet and let come to a bare simmer over low heat.


3 Place the butter in a saucepan that’s sitting in the skillet with the hot water. Once the butter has melted, add the egg and cheese mixture and cook, whisking continuously, until the eggs thicken and the cheese melts, about 5 minutes. Proper scrambled eggs should be soft and creamy—almost like cream of wheat. If you’re accustomed to the usual dry, chewy curds, these will come as a revelation.


4 Taste for seasoning, adding more salt and pepper as necessary. Dig in.





JOSE’S FRIED EGGS






What’s your go-to dish when you’re by yourself? For Spanish-born superstar chef José Andrés it’s eggs fried in garlic-scented olive oil and served with Spanish ham and toast. Now, there are fried eggs and there are fried eggs, and José’s owe their extraordinary texture—softly crisp on the outside and melting and oozing when you cut into them—to a technique pioneered by the magisterial twentieth-century French chef Fernand Point. Namely, you tilt the skillet to pool the oil at one edge so the egg poaches in the hot oil while you spoon more hot oil over the egg, frying it on all sides. (You can read about José Andrés on page 134.) Serves 1; can be multiplied as desired


SHOP This dish is simplicity itself, but unless you use fresh organic eggs from your local farmers’ market and fruity Spanish olive oil, you won’t get the full effect. Authentic Spanish ham, called jamón serrano or jamón ibérico (see page 608), can be purchased from specialty food markets or online from tienda.com.


GEAR Your basic kitchen gear including a large (10- to 12-inch) skillet (preferably nonstick) plus a plate lined with a paper towel


WHAT ELSE For the best results, fry the eggs one at a time. José serves the ham raw and the bread toasted, but I like to fry both in the olive oil (the ham crisps like bacon).


TIME about 5 minutes




For the eggs


¼ cup extra virgin olive oil, preferably Spanish


1 clove garlic, peeled and lightly flattened with the side of a knife (see page 129)


2 large eggs


Coarse salt (kosher or sea) and freshly ground black pepper


For serving (optional)


2 thin slices Spanish ham (see above)


2 slices country-style bread





1 Heat the olive oil in a large skillet over medium-high heat until shimmering, about 1 minute. Add the garlic clove (when the oil is heated to the proper temperature bubbles will dance around the garlic clove). If you don’t see bubbles, keep heating until you do, but don’t let garlic turn dark brown or it will be bitter. Cook the garlic until fragrant, about 1 minute, then using a slotted spoon, remove and discard it. (You discard it because it would burn by the time you cook 2 eggs. You just want the garlic to flavor the oil.)


2 Tilt the skillet so the oil pools on one side of the pan. Gently slip 1 egg into the pool of oil. Fry the egg until the white is crisp and lightly browned around the edge but the inside remains soft, 1 to 2 minutes. As the egg fries, use a metal spoon to spoon the oil over the top, so the egg fries on both sides. Carefully transfer the egg to drain on a plate lined with a paper towel. Fry the second egg the same way. Season both with salt and pepper to taste.


3 If you are frying the ham, gently arrange the slices in the hot oil and fry the ham over medium heat until crisp, about 1 minute per side. Using tongs or a fork, remove the ham from the skillet, letting any excess oil drain back into the pan, and transfer the ham to the paper towel–lined plate to drain.


4 If you are frying the bread, pour off all but 2 tablespoons of the oil from the skillet. Add the bread slices to the skillet and fry over medium heat until browned on both sides, 30 seconds to 1 minute per side.


5 Transfer the eggs and the ham and toast, if serving, to a warm plate and dig in.


Variation
American-Style Fried Eggs



Want to keep it really simple? To make eggs sunny-side up, place 1 tablespoon of extra virgin olive oil or butter in a skillet and heat the oil or melt the butter over high heat until it sizzles, 20 seconds. Then crack in the eggs. Fry the eggs until they are crisp at the edges and browned on the bottoms, 2 to 3 minutes, depending on whether you like your eggs really runny or a little more set.


If you prefer your eggs over easy, carefully turn them with a spatula after they have cooked for 2 minutes and fry them on the second side until done to your taste, 1 to 2 minutes longer.




CYCLOPS EGGS
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There’s a scene in the dystopian movie V for Vendetta when the manly but tenderhearted protagonist (don’t we all want to be manly and tenderhearted?) prepares breakfast for the tough but vulnerable Evey, played by Natalie Portman. With biohazard-scarred hands, he gently tears the center out of a slice of bread and places the piece of bread in a hot skillet. He cracks an egg in the hole in the center and fries the whole shebang in butter, turning it effortlessly without rupturing the yolk. It’s an edible love letter from a hideously maimed freedom fighter, and it melts Evey’s heart. Reason enough to try it yourself, not to mention the fact that for untold generations of Englishmen and Boy Scouts, eggs in the hole or eggs on a raft (other names for these Cyclops Eggs) are the perfect breakfast: eggs, toast, and butter all rolled into one. Serves 1; can be multiplied as desired


SHOP Buy fresh farm eggs if you can—as much for their flavor and safety as for the supernatural orange of their yolks. White bread or whole wheat—you choose. To up the ante, use brioche.


GEAR Your basic kitchen gear including a large (10- to 12-inch) skillet


WHAT ELSE Tradition calls for cooking the eggs in butter, but you can mix the butter with the healthier olive oil or use olive oil on its own.


TIME about 5 minutes




2 large eggs


2 slices white bread


3 tablespoons butter, 3 tablespoons extra virgin olive oil, or a combination of the two


Coarse salt (kosher or sea) and freshly ground black pepper


2 teaspoons minced fresh chives or scallions (optional)





1 Crack each egg into a separate cup, taking care not to break the yolk.


2 Using a paring knife or the rim of a drinking glass, cut a 2-inch circle in the center of each slice of bread to make a hole in the center. Set aside the circles of bread.


3 Place half the butter and/or olive oil in a large skillet and cook over medium heat until the butter melts or the olive oil is hot, 20 to 40 seconds. Tilt the skillet to coat the bottom evenly. (To test the temperature of the fat, dip in a bread circle—bubbles will dance around it.) Add the bread slices to the skillet with the 2-inch cutouts next to them, and cook until the bottoms start to brown, about 1 minute. Place a pea-size piece of butter or ½ teaspoon of olive oil in the center of the hole in each slice of bread.


4 When this butter melts or the oil is hot, pour an egg into each hole. Continue cooking the bread and eggs until they are browned on the bottom, 1 to 2 minutes. If the bread starts to dry out or burn, place a couple of pea-size pieces of butter or drizzles of oil at the edge of the bread and tilt the pan so the butter slides under the bread.


5 Slide a spatula under each slice of bread to lift it, then place a pea-size piece of butter underneath or drizzle in a little oil into the pan. Gently turn over the slices of bread with the eggs and the bread circles. Cook the second side until the bread is browned and the yolks are cooked to taste, 1 to 2 minutes. Add more butter or oil as needed.


6 Transfer the eggs with the bread cutouts to a warm plate. Season with salt and pepper to taste and sprinkle with chives or scallions, if using.





BAKED EGGS






Here’s a dish so simple it makes fried eggs seem complicated. It’s called baked eggs (“shirred eggs” in gourmet speak), and if you can crack an egg and turn on your oven, you’re in business. Note: I often cook the eggs on a grill set up for indirect grilling. (My gas grill preheats faster than my oven.) Besides, it’s always a good day when you get to barbecue for breakfast. Serves 1; can be multiplied as desired


SHOP You probably have everything you need in your refrigerator, but if you do make a special shopping trip for this dish, try to find farm eggs and real Parmigiano Reggiano cheese.


GEAR You have several options for baking dishes. Easiest is a small baking dish—3½ to 4 inches across and 1 inch deep. Another option, a ramekin, is a small straight-sided ovenproof ceramic or glass bowl.


WHAT ELSE Need an easy brunch dish? Bake eight or ten eggs in a large ovenproof skillet. Upscale appetizer or late-night pick-me-up? Serve the baked eggs with sour cream and salmon caviar spooned on top. You see the possibilities.


TIME about 10 minutes




1½ tablespoons butter or extra virgin olive oil


2 large eggs


1 tablespoon heavy (whipping) cream


¼ cup (about 1 ounce) freshly grated Parmigiano Reggiano, Gouda, cheddar, or other cheese


1 tablespoon bread crumbs, preferably made from scratch (page 459)


Toast, for serving





1 Preheat the oven to 400°F.


2 Grease a small baking dish or ovenproof skillet with ½ tablespoon of the butter or olive oil. Crack the eggs into the baking dish or skillet and pour the cream over them. Sprinkle the cheese and bread crumbs on top, then dot the eggs with the remaining 1 tablespoon of butter or oil.


3 Bake the eggs until the bread crumbs are browned and the eggs are just set, 6 to 10 minutes. The yolks should remain a little runny in the center. (They will jiggle when you gently tap the side of the baking dish.) Serve with toast.


Variations


Before baking the eggs, top them with fried and crumbled bacon, prosciutto that has been crisped and crumbled (see Step 1 of Eggs Fra Diavolo on page 56), Rajas (strips of roasted peeled poblano peppers, see page 200), and/or slivered fresh basil leaves or other fresh herbs.





YOUR BASIC OMELET






Every man should know how to make an omelet. Not that you have to go to the extreme taken by Charles Blondin. In 1859, the aerial acrobat stretched a rope across Niagara Falls, wheeled a cook stove across it, and fried an omelet 160 feet above the water. No, the task will be easier for you. You will take two eggs and beat them vigorously with three tablespoons of cream or milk. You’ll cook them in a skillet in sizzling hot butter. You’ll perform a couple of time-honored gestures with a fork and you’ll wind up with a dish that’s quick enough for breakfast, yet substantial enough for dinner. It shouldn’t take you more than ten minutes from start to finish, and when you do it right, the center of the omelet will be as creamy as scrambled eggs, with an exterior you can cut and eat with a knife and fork. (See pages 50 and 51 for a visual guide.) Serves 1; can be multiplied as desired


SHOP Buy farm eggs when possible.


GEAR Your basic kitchen gear including a small (6-inch) skillet or omelet pan


WHAT ELSE Ham, cheese (the usual suspects: cheddar, Gruyère, pepper Jack), mushrooms, diced tomatoes, sautéed onions, caviar, and diced cooked lobster: All have been used to embellish omelets, but make sure you master a simple egg omelet first.


TIME about 10 minutes




2 large eggs


3 tablespoons heavy (whipping) cream, half-and-half, or milk


Coarse salt (kosher or sea) and freshly ground black pepper


1½ tablespoons butter





1 Crack the eggs into a small mixing bowl. Add the cream, season the eggs with salt and pepper to taste, and beat well with a whisk or fork to mix, about 1 minute.


2 Melt the butter in a small skillet over high heat and cook until the sizzling subsides, about 30 seconds; tilt the skillet to coat the bottom evenly.


3 Add the beaten eggs and cook, shaking and tilting the skillet to set the eggs on the bottom, about 15 seconds. Using a fork (hold it in one hand almost parallel to the bottom of the pan), stir the omelet to mix the cooked and raw parts while simultaneously continuing to gently shake the skillet to keep the omelet from sticking. Do this for about 15 seconds. Stop stirring the omelet and continue shaking the skillet for about 15 seconds longer.


4 Finishing the omelet, with a rubber spatula: Use a spatula to lift the edge of the omelet. Slide the omelet to the far edge of the pan and using the spatula, flip the omelet over onto itself. Roll it over one more time and let it cook about 30 seconds longer. It should be set on the outside, but still creamy and a little wet inside. Invert the omelet onto a plate for serving; it should be oblong-shaped.


Finishing the omelet using a pan flip: Tilt the skillet handle upward, holding it toward the end, and gently tap it with the other hand to move the omelet to the far edge of the pan. Now flick your wrist to roll the omelet back into the pan uncooked side down. Cook the omelet until it is set on the second side but still creamy—even a little wet—in the center, about 30 seconds longer. Remove it from the pan as noted in the spatula method.


Variations


Herb and cheese omelet: Beat 2 tablespoons of chopped fresh basil, chives, parsley, cilantro, and/or other herbs into the eggs. Coarsely grate ¼ cup (1 ounce) of Gruyère, cheddar, pepper Jack, or other cheese. Sprinkle the cheese over the omelet once you’re done stirring the eggs, but before you fold it.


Pepper, ham, and cheese omelet (sometimes called a Western omelet): Dice ½ poblano or bell pepper and 1 ounce of cooked, smoked, or cured ham (about ¼ cup diced). Grate ¼ cup (1 ounce) of cheddar cheese. Melt the butter (or heat the olive oil) in a skillet over high heat, add the pepper and ham, and let brown for about 3 minutes. Add the eggs and cook the omelet as described above. Sprinkle the cheese over the omelet once you’re done stirring the eggs, but before you fold it.


Mushroom-shallot omelet: Wipe 3 ounces of mushrooms clean with a damp paper towel and trim the stems. Cut the mushrooms into slices or ½-inch chunks. Mince 1 shallot. Melt 1 tablespoon of butter in a skillet over medium heat. Add the shallot and cook until lightly browned, about 3 minutes. Increase the heat to high, add the mushrooms, and cook until lightly browned and the liquid exuded by the mushrooms is mostly evaporated dry, about 3 minutes. Transfer the mushroom mixture to a plate. Add another tablespoon of butter to the skillet. Cook the omelet as described above. Spoon the mushroom mixture in the center of the omelet once you’re done stirring, but before you fold it.



Two Ways to Make an Omelet



SPATULA METHOD
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1. Melt the butter in an omelet pan over high heat until sizzling.


[image: image]


2 When the sizzling subsides, add the beaten egg and cook for 15 seconds.
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3 Stir the omelet with a fork to mix the cooked and raw parts while simultaneously shaking the pan to keep the omelet from sticking.
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4 Use a rubber spatula to loosen the edges of the omelet from the pan, then raise the pan handle to slide the omelet to the far edge.
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5 Using the spatula and starting at the far end, fold the omelet into a roll.
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6 Tilt the pan to tip the cooked omelet onto a plate.


WITH PAN FLIP
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1 Melt the butter in an omelet pan over high heat until sizzling.
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2 When the sizzling subsides, add the beaten egg and cook for 15 seconds.


[image: image]


3 Stir the omelet with a fork to mix the cooked and raw parts while simultaneously shaking the pan to keep the omelet from sticking.
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4 Raise the pan handle by the end and gently tap it to slide the omelet to the far edge of the pan.
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5 Flick your wrist to invert the omelet.


[image: image]


6 Cook the other side with the pan tilted to give the omelet its trademark oblong shape.




FOOD DUDE


NATHAN MYHRVOLD
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He’s the creator of a deconstructed, reconstructed thirty-hour hamburger. His barbecued baby back ribs involve a four-step process that includes smoking over hickory, poaching sous-vide, a bath in liquid nitrogen, and a plunge in a deep-fat fryer. He’s the ultimate food geek—a man so obsessed with the science of cooking, he installed a machine shop next to his kitchen so he could cut pots, pans, woks, grills, and even whole ovens in half and glue Pyrex glass on the front, the better to observe what really happens when you cook foods using traditional methods. The result is the most ambitious cookbook ever written: a stunning five-volume treatise on cooking and food science called Modernist Cuisine. When I visited Nathan Myhrvold in his lab on the outskirts of Seattle (formerly a Harley-Davidson repair center) he served me pastrami-spiced short ribs—some of the most extraordinary ribs I’ve ever tasted in my life.


Inventor, entrepreneur, tech wizard, and amateur paleontologist, Myhrvold found his passion for cooking early. One day when he was nine years old, he announced to his family that he would cook Thanksgiving dinner. He spent weeks poring over cookbooks at the Santa Monica Public Library and, when the holiday arrived, he turned out turkey with all the proverbial trimmings, including baked yams flambéed with pyromaniacal zeal. The food prodigy went on to acquire a PhD in mathematical physics by the age of twenty-three and become chief technology officer for Microsoft, not to mention becoming an amateur paleontologist with a T. rex skeleton in his living room. More recently, he founded Intellectual Ventures, a company that holds more than 30,000 patents. (Myhrvold himself holds more than one hundred.) Over the years, Myhrvold trained as a chef in France and competed—and triumphed—at the Memphis in May World Championship Barbecue Cooking Contest. His winning dish? Smoked pasta with Vidalia onion cream sauce.


What’s the most recent dish you’ve cooked?


This morning, I made scrambled eggs from Modernist Cuisine for breakfast. The secret is to use three eggs, but discard one of the whites. The extra yolk gives you an incomparably creamy texture. It also helps to cook the eggs at precisely 164°F in a combi oven for exactly twenty minutes. [You’ll find Myhrvold’s scrambled egg recipe on page 42.]


What’s your go-to seduction dish?


I’ve been married a long time, but if memory serves, it isn’t a particular dish that’s seductive, but the fact that you—the guy—know how to cook.


Three dishes every guy should know how to make?


Like I told my sons when they went off to college, every man should know how to grill a steak, roast a chicken, and make scrambled eggs. (The eggs in the event you’re lucky enough to make her breakfast the next morning.)


Three ingredients you can’t live without?


Salt


Salted butter (I like the flavor and cooking properties of a French butter called Plugra.)


Mozzarella di bufala (buffalo milk mozzarella)


Three tools you can’t live without?


A digital scale: It’s a lot more accurate than cups and tablespoons for measuring.


An instant-read thermometer


A pressure cooker: It’s great for making stock—it extracts the flavor from the bones much faster. It’s great for cooking seeds to make dishes like pine nut risotto. For that matter, it’s great for cooking conventional risotto.


Three more tools you can’t live without?


A combi oven: The single most versatile oven ever invented. It enables you to steam at a low temperature, roast at a high heat, and everything in between.


A sous-vide water bath: It allows you to cook foods, housed in airtight plastic bags, with great precision at incredibly low temperatures for a long time. For example, you can cook a steak to a perfect rare temperature of 125°F with no danger of overcooking it.


A BernzOmatic blowtorch: The self-lighting torch that costs fairly little, yet nothing beats it for browning that sous-vide steak.


What are the three most important things to keep in mind if you’re just starting out in the kitchen?


Understand how heat moves through food. If you double the thickness of a steak, for example, it takes up to four times as long to cook. So to cook the steak through without burning the exterior, you need to lower the heat. If you’re just starting out, it’s best to cook relatively thin pieces of meat. Once you’ve mastered a particular thickness for a cut of meat, stick with it.


When making pizza at home, preheat the oven as hot as it will go and in it preheat a thick metal plate for baking the pizza. The key to great pizza is transferring a lot of heat to the crust in a hurry. Roll out the dough as thinly as possible.


Practice a dish multiple times, keeping all of the variables the same. What a lot of guys forget is that professional chefs cook the same dish over and over, so of course they get it right.


What are the three most common mistakes guys make in the kitchen?


Overcooking pasta: It should have a little chew to it. You don’t want it falling apart.


Overcooking fish: The FDA recommends you cook it to 145°F, which is too low to kill any bacteria, but way too high to preserve the pristine flavor and texture. I shoot for 113°F. That’s what’s so brilliant about sashimi and sushi—you can’t overcook them!


Comparing themselves to a chef in a restaurant: He’s done it before. A lot. When you cook for company, make something you’ve prepared before.


Something unexpected you’ve learned over the years that really helps you up your game in the kitchen?


Always start with a mise en place. That’s French for setup (see page 7). The French always prep and measure all their ingredients and line up the equipment ahead of time, so they can shoot through a recipe without having to stop to rummage for missing supplies.


What’s your next project?


We’re looking at taking the modernist approach to traditional guy dishes, like buffalo wings, pizza, and chili.








LAOTIAN OMELET






Consider this the ultimate morning wake-up: an omelet electrified with chiles, cilantro, and garlic. I first tried it in the French Colonial hill town of Luang Prabang on the Mekong River in northern Laos. (A must-visit destination to add to your places to see before you die list—be sure to book an elephant safari while you’re there.) Any breakfast built on garlic and chiles wins in my book—especially when it takes all of ten minutes to prepare. Serves 1; can be multiplied as desired


SHOP To be strictly authentic, you’d use bird’s-eye chiles (also called Thai chiles), Southeast Asian chiles that are tiny in size but fierce. Look for them at Asian markets, but a commonplace jalapeño or serrano pepper will give you plenty of firepower, too.


GEAR Your basic kitchen gear including a small (6-inch) skillet or omelet pan, preferably nonstick


WHAT ELSE Fish sauce is a malodorous condiment made from fermented anchovies. It’s available at Asian markets and well-stocked supermarkets, or substitute soy sauce.


TIME about 10 minutes




2 bird’s-eye chiles, or 1 jalapeño or serrano pepper


1 shallot, peeled, or 1 scallion, trimmed


1 clove garlic


⅓ to ½ bunch coarsely chopped fresh cilantro


2 large eggs


2 tablespoons heavy (whipping) cream, half-and-half, milk, or water


1 teaspoon Asian fish sauce, or soy sauce


Freshly ground black pepper


1½ tablespoons vegetable oil





1 Thinly slice the chiles or pepper, shallot or scallion (white and light green parts), and garlic crosswise. Coarsely chop enough cilantro to measure ¼ cup.


2 Crack the eggs into a small mixing bowl. Add the cream and fish sauce or soy sauce. Season with black pepper to taste, then beat the eggs with a whisk or fork until smooth.


3 Heat the oil in a small skillet over medium-high heat. Add the chiles, shallot, garlic, and cilantro and cook until just beginning to brown, about 2 minutes, stirring with a wooden spoon.


4 Add the beaten eggs and cook, shaking and tilting the skillet to set the eggs on the bottom, about 15 seconds. Using a fork (hold it in one hand almost parallel to the bottom of the pan), stir the omelet to mix the cooked and raw parts while simultaneously continuing to gently shake the skillet to keep the omelet from sticking. Do this for about 15 seconds. Stop stirring the omelet and continue shaking the skillet for about 15 seconds longer.


5 Finish the omelet using a spatula (see page 50) or a pan flip (see page 51): Tilt the skillet handle upward, holding it toward the end, and gently tap it beneath your hand to move the omelet to the far edge of the pan. Now flick your wrist to roll the omelet back into the pan uncooked side down. Cook the omelet until it is set on the second side but still creamy—even a little wet—in the center, about 30 seconds longer. Invert the omelet onto a plate for serving; it should be oblong-shaped.




FRITTATA WITH SPRING VEGETABLES





Cross an omelet with a quiche and you get a frittata. Like the omelet, it’s made with eggs, and like the quiche, it’s baked in a pan and served in wedges. A frittata is easy to make and infinitely customizable (you can stuff it with just about anything). You start it on the stovetop, to brown the bottom, then finish it in the oven, which makes the timing a lot more forgiving than that of an omelet. In fact, unlike an omelet, you can make a frittata several hours ahead and reheat it or serve it at room temperature. Serves 4 to 6


SHOP Want to make a great frittata even better? Buy the eggs and vegetables at your local farmers’ market.


GEAR Your basic kitchen gear including a large (10- to 12-inch) heavy skillet, preferably nonstick, with an ovenproof handle, a bamboo skewer, and a heatproof plate or platter at least 11 inches in diameter


WHAT ELSE Use this recipe as a blueprint. To make Spain’s tortilla española, use sliced cooked potatoes and onions.


TIME about 20 minutes




3 tablespoons extra virgin olive oil or unsalted butter


1 bunch scallions, trimmed and thinly sliced crosswise


3 to 4 cups diced, sliced, or slivered vegetables, such as asparagus, zucchini, spinach leaves, Swiss chard, and/or kale (see Note)


2 to 3 tablespoons thinly slivered fresh herbs, such as basil, dill, tarragon, flat-leaf parsley, rosemary, sage, and/or other herbs (optional)


8 large eggs


1¼ cups (about 5 ounces) freshly grated Parmigiano Reggiano or pecorino romano cheese


Coarse salt (kosher or sea) and freshly ground black pepper





1 Preheat the oven to 400°F.


2 Heat 2 tablespoons of olive oil or melt 2 tablespoons of butter in a large skillet over medium heat until sizzling. Add the scallions and cook until fragrant but not brown, 1 to 2 minutes. Increase the heat to high and add the remaining vegetables and the herbs, if using. Cook until the vegetables are limp and their juices have evaporated, 3 to 5 minutes.


3 Meanwhile, crack the eggs into a large mixing bowl and lightly beat them with a whisk or fork. Beat in 1 cup of grated cheese and season with salt and pepper to taste. Stir in the vegetable mixture.


4 Add the remaining 1 tablespoon of olive oil or butter to the skillet and heat over medium-high heat. Add the egg mixture and cook without stirring until the bottom starts to brown, about 2 minutes. (Lift an edge with a spatula to check.)


5 Place the skillet in the oven and cook the frittata until set and the top is lightly browned, 8 to 10 minutes. To test for doneness, insert a bamboo skewer into the center of the frittata; it should come out dry. Remove the skillet from the oven and let the frittata rest for 3 minutes. Run a paring knife around the inside of the skillet to loosen the frittata. Place a heatproof platter over the top of the skillet and invert both so that the frittata falls onto the platter. Or you can serve the frittata right out of the skillet. Either way, sprinkle the frittata with the remaining ¼ cup Parmesan and cut into wedges.


Note: Finely dice, slice, or sliver the vegetables. For example, if using asparagus, break off the fibrous stems and slice the stalks on the diagonal into ¼-inch-thick slices. Rinse and dry zucchini and cut it into ¼-inch dice. If you are using spinach, Swiss chard, or kale, rinse it and shake it dry. Remove and discard the stems or ribs, roll the leaves into a tight cylinder, and cut them crosswise into ¼-inch slivers.




EGGS FRA DIAVOLO (POACHED IN SPICY MARINARA SAUCE)





For most guys, eggs poached in marinara sauce do not a breakfast of champions make. For Italian American actor Stanley Tucci (read more about him on page 294), it’s just another day at the stove. “What, you’ve never tasted eggs poached in marinara sauce?!” exclaimed the star of two major foodie movies: Big Night, which Tucci also directed and cowrote, and Julie & Julia (in which he played Julia Child’s husband, Paul). Ruefully, I confessed I hadn’t. “You can eat them for breakfast, lunch, or dinner,” Stanley said. “My father used to make them when we were growing up: It’s one of the great dishes of all time.” Having prepared it several times since our interview, I can assure you that poaching eggs in marinara sauce is also one of the coolest cooking techniques of all time. Serves 4


SHOP Look for farm eggs when you can get them and imported canned San Marzano tomatoes for the sauce.


GEAR Your basic kitchen gear including a large (10- to 12-inch) skillet, preferably not cast iron


WHAT ELSE Stanley likes to serve the eggs with prosciutto “bacon.” But Eggs Fra Diavolo make a great vegetarian dish—just skip the first step. Instead, heat 2 tablespoons of extra virgin olive oil in a skillet over medium heat and proceed with Step 2.


TIME about 30 minutes




2 tablespoons extra virgin olive oil


4 thin slices prosciutto


1 medium-size onion, finely chopped


1 rib celery, finely chopped


1 clove garlic, minced


2 sprigs fresh oregano, or 1 teaspoon dried oregano


½ teaspoon hot red pepper flakes


1 tablespoon tomato paste


1 can (28 ounces) peeled whole tomatoes with their juices, preferably San Marzano


8 fresh basil leaves, slivered


1 teaspoon sugar (optional)


Coarse salt (kosher or sea) and freshly ground black pepper


8 large eggs


1 chunk (2 ounces) pecorino romano or Parmigiano Reggiano cheese (optional), for grating


Garlic Bread (page 513) or French bread, for serving





1 To make the prosciutto “bacon,” heat the olive oil in a large skillet over medium heat. Dip an edge of a slice of the prosciutto in the oil; when the oil is hot enough, bubbles will dance around the prosciutto. Working in several batches as needed so you don’t crowd the pan, cook the prosciutto until crisp, about 1 minute per side. Using tongs, lift each slice of prosciutto out of the skillet, letting the excess oil drip back into the skillet. Transfer the prosciutto to a paper towel-lined plate to drain.


2 Add the onion, celery, garlic, oregano, and hot pepper flakes to the skillet. Cook over medium heat until caramelized to a deep golden brown, 5 to 8 minutes. Reduce the heat as needed to keep the onions from burning. Add the tomato paste and cook until fragrant, about 1 minute.


3 Coarsely chop the tomatoes. (You can do this right in the can, scissoring them with two knife blades.) Stir the tomatoes with their juices into the skillet. Add half of the slivered basil, then the sugar. Let the marinara sauce simmer gently over medium-low heat, about 10 to 15 minutes, stirring often. Taste for seasoning, adding salt and pepper as necessary; the sauce should be richly flavored.


4 Just before serving, let the marinara sauce come to a brisk simmer over medium-high heat. Crack 2 eggs, one at time, into small bowls, taking care not to break the yolks. Carefully pour the eggs into the sauce and poach until cooked, 2 to 3 minutes, spooning the sauce over them so the tops cook, too. Don’t overcook the eggs; the yolks should remain runny. Using a slotted spoon, transfer the cooked eggs to a large shallow bowl. Repeat with the remaining eggs.


5 Return the poached eggs to the skillet with the sauce. Grate the cheese, if using, over the top. Crumble the prosciutto “bacon” on top. Sprinkle the remaining slivered basil over the eggs and serve them right out of the pan with a large spoon and with crusty bread for dipping.




BREAKFAST NACHOS





What makes a righteous brunch dish? It should be colorful enough to attract attention, flavorful enough for people to want seconds, customizable to suit varied tastes, and easy to make and to multiply when extra people drop by. Which brings us to these breakfast nachos, which you could think of as scrambled eggs and tortilla chips on steroids. A tip of the hat to my assistant, Nancy Loseke, who made breakfast nachos one morning during one of our test sessions. Now that got us going. Serves 4; can be multiplied as desired


SHOP You know the drill: organic or farm eggs, sharp cheddar or Jack cheese, local veggies, and so on.


GEAR Your basic kitchen gear including a large (10- to 12-inch) skillet and a 9-by-13-inch baking pan (or another skillet)


WHAT ELSE The beauty of these breakfast nachos is that you can dress them up or down as much as you like. Add chili con carne for omnivores, roasted vegetables and beans for the meatless crowd.


TIME about 15 minutes




For the nachos


3 cups tortilla chips


1½ cups (6 ounces) freshly grated cheddar cheese, Jack cheese, or pepper Jack cheese


2 tablespoons extra virgin olive oil


1 bunch scallions, trimmed and thinly sliced (keep white and green parts separate)


1 to 2 jalapeño peppers, thinly sliced crosswise (for milder nachos, remove the seeds)


¼ cup chopped fresh cilantro (optional)


6 large eggs


3 tablespoons heavy (whipping) cream, half-and-half, or milk


Coarse salt (kosher or sea) and freshly ground black pepper


1 cup beef chili (page 146), refried beans, or canned pinto beans or black beans, rinsed and drained


For serving


Sour cream


1 cup Pico de Gallo (page 210) or other favorite salsa, for serving





1 Preheat the oven to 400°F.


2 Arrange the tortilla chips in a single layer in the baking pan. Sprinkle ¾ cup of the cheese evenly over the chips.


3 Heat the olive oil in a large skillet over medium heat. Add the scallion whites, jalapeño(s), and cilantro, if using, to the skillet and cook until just beginning to brown, about 3 minutes.


4 Meanwhile, crack the eggs into a mixing bowl, add the cream, and beat to mix. Season with salt and pepper to taste. Add the eggs to the skillet and cook, whisking continually, until done to taste (I like mine soft), 1 to 2 minutes. Spoon the eggs evenly on top of the tortilla chips.


5 Spoon the chili or beans over the scrambled eggs. Sprinkle the remaining ¾ cup of cheese on top, followed by the scallion greens.


6 Bake the nachos in the oven until the cheese is melted and bubbling, 5 to 8 minutes. Serve the nachos with sour cream and Pico de Gallo on the side.


Variations


Before baking the nachos, top them with any of the following: Rajas (strips of roasted peeled poblano pepper, see page 200), slices of pickled jalapeño, thinly sliced black olives, diced sweet onion, and/or thinly sliced sautéed chorizo.




MADE-FROM-SCRATCH MULTIGRAIN PANCAKES





At some point you will find a little girl or boy at your breakfast table—your child or your girlfriend’s, a niece, nephew, or grandchild. He or she will look at you expectantly with one desire: pancakes. If you’re smart, you’ll make the batter by hand, whisking theatrically. You’ll spoon it with ceremony into a hot skillet, where pancakes will form in a puff of steam with a hiss of melted butter. They’ll rise by some mystical alchemy that doesn’t need to be understood to be appreciated. If you get it right, the pancakes will be crisp at the edge, soft in the center, and as redolent of grain as freshly baked bread. Makes 16 to 20 silver dollar pancakes, enough to serve 2 hungry guys or 4 people if a couple are kids


SHOP For the best results, use organic or, at the very least, unbleached flours. Try to get fine stone-ground cornmeal—not the cheap coarsely ground yellow stuff. If you want to add malted milk powder—it adds an earthy sweetness—look for it in the sweetened and condensed milk section of the supermarket. Always use pure vanilla extract, not artificial—it costs a little more, but is vastly superior.


GEAR Your basic kitchen gear including a large (10- to 12-inch) cast-iron or nonstick skillet


WHAT ELSE What follows is a broad guide rather than a recipe to be followed to the letter. Add more or less whole wheat flour or cornmeal according to your health consciousness and taste buds. If you increase or decrease the amount of whole wheat flour or cornmeal, adjust the amount of white flour proportionally. (Straight whole wheat pancakes can be pretty heavy.) Buttermilk will give you a pleasant, sourish tang; milk a more neutral flavor. In summer, I like to add fresh blueberries; in winter, grated lemon zest and ricotta.


TIME about 20 minutes




For the pancake batter


¾ cup unbleached all-purpose white flour


2 tablespoons whole wheat flour or rye flour


2 tablespoons finely ground cornmeal or more whole wheat or rye flour


1 tablespoon sugar


1 teaspoon baking powder


½ teaspoon fine sea salt


1 cup buttermilk or whole or skim milk


1 large egg, lightly beaten with a fork


1 tablespoon extra virgin olive oil, vegetable oil, or melted butter


½ teaspoon pure vanilla extract


For the add-ins (optional; add one or more)


2 tablespoons malted milk powder


1 cup fresh or frozen blueberries


1 ripe peach or banana, cut into ½-inch dice


½ cup coarsely chopped pecans or walnuts


1 teaspoon freshly grated lemon zest


¼ cup ricotta cheese


For cooking the pancakes


About 1 tablespoon extra virgin olive oil or canola oil or more butter


About 1 tablespoon butter


For serving the pancakes


Butter


Pure maple syrup





1 Make the pancake batter: Place the white and whole wheat or rye flour, cornmeal, if using, sugar, baking powder, and salt in a large mixing bowl and whisk to mix. Make a depression in the center of the flour mixture and add the buttermilk, egg, the 1 tablespoon oil or melted butter, and the vanilla extract. Whisk the ingredients into a smooth batter, working from the center outward. Whisk as little as possible—overwhisking will make the pancakes tough.
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