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Introduction



To those who ask, “A Bob Ross cookbook?” I say, “Yes.”


Cooking and painting go together as naturally as fluffy little titanium white and cadmium yellow–colored eggs and dark sienna–colored bacon. For years, Bob Ross’s Joy of Painting series aired on PBS stations alongside other educational and entertaining programs. But perhaps the best accompaniment to Bob’s painting was the cooking shows, like Julia Child’s The French Chef, because painting and cooking share so many of the same core ideas. You could paint or cook for yourself, but isn’t it more fun, and more rewarding, when you share the final product with friends? You could paint by numbers, or follow recipes to the letter, but isn’t it more enriching to add a few colors, a few ingredients, just to see where they take you? You could toss away a painting that looks too dark, or a soup that tastes too bland, but isn’t it thrilling when you’re able to find just the place on the wall where the sunshine catches the canvas and brings out the nuances of your work? And when you find just the right amount of seasoning to bring layers of flavor out of the soup?


Painting and cooking are about creation. They are about discovering what you can do. They are about trial and error and learning from mistakes. They can each be a meditative experience in which, just for a little bit, you can forget the world and focus solely on yourself, and your task.


The recipes in this book are inspired by Bob Ross’s life, work, and the tools he gave us to experience life to the fullest and to express ourselves. Simple comfort foods using natural and unprocessed ingredients, they allow for—and encourage, as Bob would want—home cooks to try and experiment with variations of their own so each dish, as each painting, can become its own unique project.
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Part One



Beef, Chili, Roasts, and More


“If what you’re doing doesn’t make you happy, you’re doing the wrong thing.”


















Peapod’s Chili








SERVES 4 TO 6




Like most squirrels, Bob’s little friend Peapod was an adaptable sort who was able to find his place in the trees, bushes, and underbrush that Bob would paint (and walk around, at locations such as his homes in Alaska and Florida). This recipe, like Bob’s instructions, is a framework for you to add to for your own signature chili and, like good ol’ Peapod, can add some fun and adventure to your weeknight meal!







12 ounces/240 g ground beef


1 teaspoon olive oil


1 (15-ounce/430 g) can kidney beans


1 cup/260 g salsa


½ cup/70 g corn kernels, frozen or fresh


½ onion, chopped


14 ounces/410 g tomato sauce


1 cup/120 g shredded Cheddar cheese


Tortilla chips









In a large pot, brown the meat in the oil over medium heat until no longer pink.


Add the undrained beans, salsa, corn, onion, and tomato sauce.


Cook, covered, for 30 minutes, then uncovered for another 15 minutes to thicken.


Top with the cheese and garnish with the chips.













Bravery Test


Let your imagination be your guide. There are absolutely no limits here. Try adding different chopped vegetables, such as happy little broccoli trees, cauliflower, red peppers, green beans, or even leafy greens, like kale and spinach, to sneak in some additional nutrition! You can also add 1 teaspoon of red pepper flakes for an additional bit of heat, or 1 teaspoon of fresh cilantro as a highlight.
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Nothing to It Pot Roast








SERVES 6




In addition to filming his television show, Bob spent a great deal of time traveling around shopping malls across the country teaching crowds of students—many of whom had nothing in common but a desire to paint. Although the juxtaposition of teaching art in bastions of consumerism may seem jarring, Bob knew that there was no wrong place to be creative, and that artists, like himself, could benefit from modern conveniences. I don’t think it’s much of a stretch (at least less of a stretch than one of his canvases) to liken this recipe to Bob’s touring experience: It adds a modern convenience—in this case, packaged onion soup—to a crowded combination of meat and vegetables, and gives them the time to work together, and separately, to create something every family will love.


But as Bob would say, “When you’re doing this at home, I really recommend you don’t do this in your living room!”







2 tablespoons/30 g unsalted butter


1 teaspoon oil


1 large onion, cut into chunks


3 pounds/1.4 kg boneless roast beef


3 cups water/710 ml


1 (1-ounce/28.3-g) package onion soup mix


3 carrots, peeled and chopped


3 medium-size potatoes, chopped









Preheat the oven to 375°F/190°C.


In a large roasting pan, heat the butter and oil over medium heat.


Add the onion and beef and cook until the beef is browned on all sides.


While that’s cooking, combine the water and onion soup mix in a saucepan. Bring to a boil.


Add the carrots and potatoes to beef mixture, then add the onion soup mixture.


Cover, place in the oven, and bake for 2 to 3 hours, or until the meat is cooked through. By allowing these flavors to blend in the oven, you get a multitude of different values and aromas rather than just one old flat taste. Let rest for 10 minutes before slicing.
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Footy Hill Salisbury Steak








SERVES 4




Bob often painted brighter, lighter highlights on at the last moment to set off the darker planes and features of his scenes. This recipe calls for a last-minute addition of stock, wine, and thyme, which, when blended, brings out the depth of flavor in the relatively simply prepared meat. Reminiscent of the sights and smells of an outdoor cookout, these basic little shapes pack in a lot of flavor so you can put some excitement into your world.







3 tablespoons/50 g all-purpose flour, divided


1¼ pounds/570 g ground beef


¼ cup/20 g minced fresh parsley


2 tablespoons/10 g finely chopped scallions


1 teaspoon salt


1 teaspoon freshly ground black pepper


1 tablespoon vegetable oil


2 cups/320 g sliced onion


1 teaspoon sugar


1 tablespoon chopped garlic


1 tablespoon tomato paste


2 cups/480 ml beef stock


¼ cup/60 ml red wine


½ teaspoon dried thyme (And speaking of thyme, when was the last thyme you painted, or cooked something just for yourself?)









Put 2 tablespoons/30 g of the flour in a shallow bowl. Set aside.


Combine the meat, parsley, scallions, salt, and pepper in a separate bowl. Divide the mixture and shape into 4 patties.


Place each patty in the flour, coating on all sides.


Heat the oil in a large skillet over medium heat until hot. Add the patties and sauté until browned, 3 to 4 minutes per side. Remove from the pan and let cool slightly.


Add the onion and sugar into the pan and sauté over medium heat until golden brown, 5 to 6 minutes. Add the garlic and tomato paste and stir for about 1 minute. Sprinkle the remaining tablespoon/20 g of flour on top and stir until the flour browns.


Stir in the stock, wine, and thyme until fully incorporated. Add the patties back to the pan and bring to a boil. Lower the heat and simmer for another 10 minutes.
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