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Introduction


There are all different kinds of cooking, but in most households they mainly fall into two categories: the cooking that we choose to do, and the cooking that we have to do. The cooking I choose to do includes pottering around on a rainy day, making roasts or slow braises, baking or stirring or getting ready for a dinner party.


This book is about the cooking that we have to do – the day in, day out feeding of our families. It’s about reducing the hassles and the cost and sharing some ideas that will keep everybody happy.


I sometimes hear people say that it’s cheaper to buy takeaway than it is to make home-cooked meals with quality produce. I don’t believe that, and in 20/20 Meals I will demonstrate that it is absolutely possible to create beautiful meals for the family with a modest budget, without sacrificing freshness, quality or enjoyment.


20/20 Meals will make the daily task of cooking for the family a little easier. Using the ideas and recipes in this book, you can produce meals on time and to a budget.


‘What’s for dinner?’ is the inevitable daily question, and coming up with an answer day in and day out is challenging. In this book, you will find plenty of ideas to keep everyone happy – tasty, fresh food, cooked from scratch, on time and to a budget. Twenty dollars, twenty minutes, and dinner is done!
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How the timing works


The ‘20 minutes’ part of the title of this book refers to preparation and cooking time. The time starts from when the ingredients and equipment are out on the bench. Not measured, or chopped, or heated, just out and ready to use.


Now, I know that getting things out to cook with takes time. But every household has a different level of organisation and I can’t estimate how long it takes for people with cavernous pantries or chock-a-block fridges and cupboards to gather their things together. So I have started the time from when the items are gathered.


In this book are all my best tips for an efficient and streamlined working kitchen, which will dramatically reduce the time it takes to get things together. If you are committed to making the everyday job of cooking dinner easier and faster, I highly recommend following the steps set out in the ‘Get set for success’ pages. Even if you don’t follow these steps, the recipes will still work in 20 minutes, once everything is out and ready, but you will spend far less time getting to that point if you do.


Some of the cooking methods in this book will seem slightly different to the usual. That’s because cooking quickly and super-efficiently requires a different approach to the job. It’s about high heat and economy of movement, rather than the therapeutic, gently simmering, stirring-slowly kind of dishes that I love to make when I have time for leisurely cooking.
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