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Bob Sloan is the quintessential dad/chef and this dual expertise is what makes this both a fun and a practical cookbook. My family and I have had many meals at the Sloan home and Bob’s cooking is seemingly effortless, fun, kid friendly, and most importantly, delicious. That kind of cavalier approach to food is reflected in these recipes. They work. They’re easy to prepare. They have abundant flavor. My kids like them. So will yours.


Like his cooking, his approach in the book is straightforward. But the information, though casually presented, is comprehensive and will sneak a lot of worthwhile knowledge into an unsuspecting dad’s head while he thought he was just making a school-night dinner.


He challenges you to make some things you never thought you could, leading you through the recipe like the best kind of cooking coach, leaving nothing to the imagination but never making you feel dumb for not knowing it in the first place. The book is organized in a way that both dads with no confidence or no experience in the kitchen as well as dads who can cook will appreciate and, more importantly, use. (If Ronald Reagan had read some of the vegetable recipes, ketchup would never have been considered one of the major food groups on the school lunch lines.) The primer information, cooking techniques, and useful charts of this book could easily stretch into another tome altogether as they are filled with tons of useful and relevant info. But what is most important is the simplicity and ease that Bob brings to all kitchen tasks—everything from cutting an onion (for the kitchen stooge) to making stocks from scratch (“for the truly committed”). He demystifies the kitchen and yet makes cooking intuitive to the novice. His spirit of camaraderie and cooking skills serve to augment his obvious joy in and love for everything about preparing food, something all dads (and moms) can really catch on to.


Bob is intensely aware of his kids at all times. He is also intensely aware of everybody else’s kids. And if I go to someone’s house and they offer special hospitality not only to me, but to my kids, they are anointed as heroes. Bob is such a hero. As my kids always say after dinner at the Sloan house: “That Bob is a good cooker!” Use this book enough, and you will become a good cooker, too.





Introduction
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Are you, or is someone you know, culinarily challenged? Do you, or does someone you know, lose the use of major muscle groups when it’s time to cook? Do you have a fear of frying? Imagine this scenario—for a whole week your wife or girlfriend is away, too busy, or just doesn’t want to cook. She says, “You deal with feeding the kids.” She says, “You make dinner.” So, all right. The first night you order in—you and the kids sit by the TV, eat pizza, and watch Jeopardy. The second night it’s Chinese. Then, something hits you—you should be able to cook something. Something. You’ve certainly eaten enough. You’ve watched enough people cook. There must be some meal you could make, one dish you could serve for dinner besides tunafish salad or frozen entrées, something to keep your family from starving. But nothing comes to mind.


Sound familiar? Well, the reason you’re stumped is that no one has ever taken the time to write a cookbook just for you. Other books intimidate you, or leave too much to your imagination. They figure you already know how to grease a pan, preheat an oven, separate an egg. This is where Dad’s Own Cookbook comes in. It assumes that you know what you like to eat, but don’t know how to make it. That you may have been brilliant at the operating table that morning, but are basically a dolt around the stove at dinnertime. Dad’s Own leaves nothing to your imagination. Steps are explained. Its primers, timetables, and tips are all designed to keep you on track. I may treat you like an idiot, but I don’t make you feel like one.


Many recipes here are familiar. They are the favorite foods of your childhood, so they’re bound to be hits with your kids. Some are slightly adventurous. A few are daring. There are meals for every occasion—Friday night pizza, an elegant dinner for two, a Thanksgiving feast. I’ll tell what cans to stock in your cupboard, the pots that should fill your shelves, the necessary ingredients to keep in your fridge. I’ll clue you in to cooking techniques, shortcuts, kitchen tips that have been kept from you (deliberately, I might add) for too long. I’ll teach you how to shop, read a label, buy the prime cuts, the freshest produce. I’ll be your friend on the inside; the guy in the know; your uncle with a hot tip on the first race. I’ll hold your hand while you stir the soup. And what soup! Dad’s Own Chicken Soup. Dad’s Apple Pie. Dad’s Meat Loaf! The kids will hope you’ve been busy in the kitchen when they come home from school.


This book will also wise you up to the latest health tips. While it’s not necessarily a low-fat cookbook, I’m keen on helping Dad keep his cholesterol, salt, and fat intake in check. Options are given for low-fat variations, and salt, butter, and eggs are kept to a minimum throughout. There are even tips on how to get your kids to like vegetables.


Look, few of us want to rush into the kitchen after a hard day of work and start whipping up dinner. But more and more Dad is being called on to do his share of cooking. You’ve taken the right first step by starting with this book. Soon you’ll be tearing up the kitchen, effortlessly throwing together simple, tasty, and healthful meals. And one night, when your kid has a friend over for dinner, after they’ve tasted the perfectly roasted chicken, savored the oven-roasted rosemary potatoes, crunched into steamed al dente green beans, the friend will say, “Hey, this is, like, really good.” And your child will beam and respond, “Yeah, I know. My dad made it.”





Getting Started
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Cooking is like changing your spark plugs. At first it seems a job for the experts. Then someone hands you the proper tools, points you in the right direction under the hood, and you soon realize it’s easy to change your own plugs.


Having the proper tools is crucial to success in the kitchen. This is not to say that you can’t cook well if you don’t have expensive, shiny pots hanging over your stove. But you do need heavy-duty pots, sturdy pans, and good, sharp knives. Check the equipment you already have against the list in this chapter. Get acquainted with your food processor and microwave; they can be your third hand in the kitchen.


Though good, fresh ingredients alone don’t assure a good meal, they increase your chances of success about 100 percent. Locate reliable sources for everything—meat, fish, produce, and staples—then follow the suggestions below about smart shopping.



Shopping


Becoming a smart shopper is easy if you follow one important rule: Buy food in the supermarket, but do your shopping at home. This means you make your shopping decisions at the kitchen table, where your primary tool is the shopping list.


To prepare the list, first plan what you are making for dinner in the upcoming days. Check the ingredients in the recipes against what you have in the cupboard and write down what you need. Be meticulous. Some recipes hinge on one simple ingredient. Next, check the staples in the house: milk, juice, eggs, butter or margarine, oil, peanut butter, and so on.


For fresh fruits and vegetables, wait until you get to the store to see what looks best and is plentiful, but make a few notes on what vegetables would be appropriate for the entrées you are planning.


Try to do your shopping during off-hours—early in the morning or late at night. Once in the store, buy only those items on your list. Let yourself drift through the aisles and you’ll wind up with a wagonful of food but nothing to eat. Beware: Supermarkets are carefully organized to separate you from your money. For example, the meat and dairy sections are deviously situated in the back, forcing you to wend your way through much of the store before you find what you’re looking for.


To combat this trickery, you must move quickly through the aisles, list in hand, checking off items as you place them in the wagon. Remember, life’s too short to spend time ruminating over chunk light versus solid white tuna. If you’re on line at the check out counter (thumbing through the National Enquirer) within 15 minutes or less, you know you’ve done some professional-quality shopping.


A final shopping tip: Make friends with your butcher, fishmonger, and produce manager so you won’t feel reluctant to ask them questions. These people are great sources of information on choosing ingredients as well as cooking with them.




Buying Fresh Food


Using the freshest possible ingredients helps ensure that the food you cook will taste best and that it has the optimum number of nutrients.


Frequent markets where the meat and produce are really fresh and appealing, even if you have to go out of your way to get there. Here are some tips to help you choose the freshest ingredients:


• Check dates. Even canned and frozen foods don’t last forever. Find dairy products with the latest date (they are often located in the back of the dairy case).


• Buy meat, fish, and poultry from stores you trust. Locate a good butcher and fishmonger whose fare is fresher and of higher quality than a supermarket’s. For detailed information about choosing cuts and judging freshness, see individual entries in the Dinner chapter.


• Don’t be afraid to pick over piles of fruits and vegetables to find the choice one. Examine your selections carefully for bumps, bruises, and other defects. For detailed information about choosing vegetables and fruits, see individual entries in the Vegetable and Dessert chapters. Wash all fruits and vegetables thoroughly before eating them as most have been sprayed with pesticides and other chemicals.








The Cupboard


Here’s a list of pantry items you’ll always want to have around for Dad’s Own recipes:


Staples


• Anchovies


• Beans: black and white


• Bread crumbs


• Bouillon cubes: chicken and beef


• Broth: chicken and beef


• Buckwheat: kasha


• Chickpeas


• Oil: extra-virgin olive oil, sesame, and corn


• Pasta: fettucine, lasagna, linguine, macaroni, penne, and spaghetti


• Peas: dried green


• Popcorn


• Pineapple


• Rice: converted and brown


• Salt


• Sugar: white, brown, and confectioners’


• Tomatoes: whole and crushed


• Tuna, canned


• Vinegar: white wine, red wine, and balsamic


Condiments


• Basil


• Bay leaves


• Garlic


• Ginger


• Horseradish


• Ketchup


• Mayonnaise


• Mustard: regular and Dijon


• Oregano


• Peppercorns


• Rosemary


• Sesame paste or tahini


• Soy sauce


• Tabasco


• Thyme


• Tomato purée


• Worcestershire sauce


Baking Supplies


• Baking powder


• Baking soda


• Cornmeal


• Flour: white and whole wheat


• Molasses


• Oats: rolled


• Wheat germ


• Yeast






Shopping Through the Mail


As a kid, I used to wait impatiently for the mailman to bring me the various premiums I had sent away for in exchange for box tops or proof-of-purchase seals. These days I wait, equally impatiently, for my latest order of specialty food items or equipment. The fact is, you can do a lot of shopping through the mail, especially for ethnic condiments and sauces, spices, and special flours. I order blocks of chocolate, oils, jams, vinegars, dried fruits, and dried peppers. Use the following sources when you need a special ingredient and don’t have time to hunt it down. Either call or write for free catalogs.


American Spoon Foods


P.O. Box 566


Petosky, MI 49770


800-222-5886


FAX: 616-347-2512


www.spoon.com


American-made products, such as preserves, dried fruit, mustards, maple sugar.


G.B. Ratto & Co.


821 Washington Street


Oakland, CA 94607


800-325-3483


FAX: 510-836-2250


An excellent source for spices, chocolate, sauces, international specialty foods.


Nodine’s Smokehouse


P.O. Box 1787


Torrington, CT 06790


800-222-2059


FAX: 203-496-9787


www.nodinesmokehouse.com


Smoked meats, poultry, cheese, bacon.


Penzey’s Spices


Brrokfield, WI


800-741-7787


FAX: 262-785-7678


www.penzeys.com


High-quality international spices.


Williams-Sonoma


P.O. Box 7456


San Francisco, CA 94120-7456


800-541-2233 or 800-541-1262 (to request a catalog)


FAX: 415-421-5153


www.willliams-sonoma.com


High-quality kitchenware and specialty foods.


Zabar’s


2245 Broadway


New York, NY 100242


212-496-1234


FAX: 212-580-4477


www.zabars.com


Competitively priced kitchen equipment and specialty food items.




The Healthy Cupboard


• Organic fruits and vegetables. If you are concerned about the pesticides and growth hormones sprayed on fruits and vegetables, then pay the extra money for organically grown products. You will be amazed at how much better a vine-ripened tomato or ungassed banana tastes. (Most supermarket bananas have been picked green and gassed to make them ripen in 3–4 days.)


• Breakfast cereals that are very tasty but generally have less sugar and more whole grains than the supermarket varieties.


• Pasta, in unusual shapes and colors to entice the kids.


• Grains, such as buckwheat groats (kasha), which are sometimes hard to find in standard supermarkets.


• Salsas and tomato sauces, made by small specialty companies, are often more flavorful than standard supermarket brands.


• Vegetable broth powder, which can be mixed into stews, stocks, and bread-crumb mixtures for added flavor.


• Spices, available in a wide variety and often sold in bulk.


• Peanut butter, unhydrogenated and often sold in large quantities.


• Dried fruits, including the unsulfured kind. (Sulfur dioxide gas is often sprayed on dried fruit to help to maintain the fruit’s natural color and vitamins, but some people believe that this does more harm than good.)


• Nuts, available in a wide variety and usually sold in bulk.


• Trail mix, a more healthful alternative to sweet afternoon snacks.






Health Food


You can buy just about anything in the health food store these days. And with something like Whole Foods’ success, more mainstream supermarkets are expanding their selections of health foods and organic products and produce. These foods are prepared with few additives, are minimally processed, and are, in some cases, organic (cultivated and processed without any chemicals or artificial ingredients).


Your health food shopping list should include macaroni and cheese, vegetarian chili, brown rice in various flavors, freeze-dried soups, tofu burger mix, and whole-wheat pancake and muffin mixes.



Labels


Labels and ingredient lists on prepared foods can be deceiving. Food companies cannot lie on their labels, so if a product says it’s “nonfat” or “low-sodium,” it has to live up to that claim. Often, however, companies will boast in big letters about some singularly healthful feature of their product merely as a distraction. For instance, a potato chip bag claims “no cholesterol.” But a quick scan of the label reveals very high fat, calorie, and sodium counts, and reminds you of what is there. “Lite” can have a variety of meanings, so read the small print carefully. Also check “serving size.” For instance, a bottle of iced tea may not list a large amount of sugar, but when you multiply that by 3 (the number of servings in the bottle), it becomes excessive.



Ingredients


Everyone is much more health conscious these days, and as a result the information and ingredients list are much more comprehensive. The amounts of saturated fats and trans fats are clearly identified so you can keep the saturated fats to a minimum and avoid trans fats altogether. Also look for whole grains and organic whenever possible. Whole grains have much greater health benefits than white or processed flour. If organic products are available and the price is about the same, why not use them? Buying organic usually means you are getting something that is minimally processed, with a truer flavor, no antibiotics or hormones added, and with a better chance of being grown locally. The only downside is that in places where “organic” hasn’t caught on, the produce may have sat around a little longer. So make sure it’s really fresh.


1. Ingredient list


The product recipe lists ingredients in order of quantity, so look carefully to see where such items as fats and sweeteners fall on the list. For example, on a pretzel package the largest single ingredient is flour (probably white, if not specified), there is more salt than sweetener, and maybe a few artificial ingredients.


2. Special handling instructions and dating


Follow directions and use dates for safe storing of products.





Herb & Spice Primer


All cooks should know the importance of seasoning—balancing sweet tastes with savory, bringing out the flavors of meats and fish with complementary herbs, and adding character to salads and vegetables. Your spice shelf does not need to be packed with exotic dried herbs and spices that are used only once a year. (In fact, herbs and spices lose their pungency in about six to nine months.) So stock up only a dozen or so essential herb and spices like the ones listed here.


Always use herbs and spices judiciously. Remember, you can add more seasonings, but you can’t take them away.




Dad’s Handy Guide to Seasoning


If a spice is listed in the ingredients in a recipe, that’s easy. But what do you do when you want to enhance the flavor of a basic fish or simple dish, but are fearful of creating some volatile combination or culinary mutant? Here’s a handy reference guide to what seasonings to use when, and on what. Do not mix seasonings indiscriminately. Consult the list below and the charts on page 27.


Egg Dishes Fresh dill; tarragon; fresh or dried basil; oregano; parsley


Fatty Fish Fresh dill; fresh or dried rosemary; thyme; garlic


Lean White-Fleshed Fish Fresh or dried ginger; basil or oregano; fresh tarragon


Roast Chicken Dried basil, oregano, and/or thyme; fresh or dried rosemary; paprika


Sautéed Chicken Dried basil, oregano, and/or thyme; fresh or dried rosemary; paprika


Roast Beef Dried basil, oregano, and/or thyme; garlic


Roast Lamb or Lamb Chops Fresh or dried rosemary and garlic; thyme


Salad Dressings Basil; thyme; garlic


Tomato-Based Sauces and Stews Fresh or dried basil; oregano, thyme, and/or rosemary; bay leaf; garlic for sauces


Tuna Fish Salad Fresh or dried dill; fresh or dried basil







Fresh vs. Dried


As fresh herbs have become more widely available, dried herbs have gotten a bad rap. The truth is that dried herbs are perfectly fine for dishes that cook for a long time, such as pasta sauces, stews, chili, and soups, as well as marinades and salad dressings. They can also be used when fresh herbs are unavailable; for each tablespoon of a fresh herb called for in a recipe, substitute 1 teaspoon dried.


Fresh herbs impart their flavor quickly and are best when added toward the end of cooking. Pinch or strip the leaves from the stem, then chop them coarsely (or as directed in your recipe) before combining with other ingredients. One exception to this rule is basil, which is very delicate and should be torn into pieces rather than chopped with a knife. Buy only as large a quantity of fresh herbs as you can use within 2 or 3 days as they do not last long. Fresh herbs are available in some specialty shops and better supermarkets throughout the year.






A Well-Seasoned Trio


These three spices work well together, allowing their flavors to balance out. Use equal amounts of basil and oregano and half as much thyme.
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Solo Fliers


These herbs have strong, distinct flavors that will overwhelm other herbs or spices. As a rule, use them alone and sparingly.
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Finishing Touch


Add sparkle to your meal by sprinkling on one of these just before serving.
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Salt & Pepper


Salt adds its own distinctive flavor to foods and also brings out the flavor of other ingredients. Too much salt, however, can easily overpower the flavor of a dish, so always add a little at a time, then stir and taste after each addition.


Tips


• The flavor of salt will develop and intensify during cooking. Salt should be added to any dish with a long cooking time such as stew, soup, or chili toward the end of the cooking.


• Stir the salt into whatever you are cooking and give it a few seconds for the flavor to develop before tasting.


• Salt can draw the juices from meat while it is roasting, so do not salt meat until after it is cooked.


Black pepper perks up everything from a garden salad to roast beef. Freshly ground peppercorns are always preferable to preground black pepper because their flavor is much fresher and more pungent.


Tips


• Pepper takes a minute or so for its flavor to be incorporated into the dish, so wait a bit before tasting.


• Peppercorns do vary from brand to brand. If you’re feeling adventuresome, buy peppercorns in small quantities and experiment with them until you find the ones you like best.


• Keep a pepper grinder on the table so family and guests can pepper their food as they wish.









Dad’s Basic Kitchen Equipment


High-quality pans and utensils make a big difference when you’re cooking and will last a lifetime if cared for properly. The following equipment is all you’ll need to prepare the recipes in this book.




Caring for Your Knives


• Knives should be washed by hand after each use and drained immediately. Water droplets left sitting too long on a knife can discolor even stainless steel. Never wash your knives in the dishwasher, even if the handles are dishwasher-safe. It will dull the edges.


• Store your knives on a magnetized bar or in a wooden knife block. Don’t lay them loosely in a drawer. The banging together will dull and chip the edges.


• The sharpening steel does not actually sharpen your knife, it only restores a fine edge to an already sharpened knife. But if you use the steel regularly, your knives should need professional sharpening only once a year.


• Don’t use your kitchen knives for anything but food-related activities. Never pry anything open with the tip of your knife. It will snap off.


How to Use a Sharpening Steel


• Hold the steel upright. Place the blade edge of the knife (nearest the handle) at a 20° angle to the steel, near its tip. Draw the blade down toward you and across the steel until the knife tip almost reaches the handle of the steel. Repeat five times on each side. For proper maintenance, use the steel every time you use the knife.





Knives


Your knives should be made from high-carbon stainless steel and should feel comfortable in your hand. Unlike free agents in baseball, usually the more money you pay for a knife, the better it is. You can count on the quality of German knives made by Wüsthof and Henckels as well as the French Sabatiers and the American Gerbers. The following knives will cover your basic needs:
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Chef’s knife (8 or 10 inches)



For most cutting and chopping. A cook’s primary knife.
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Boning knife (5 inches)



For boning chicken and fish, trimming fat, and cutting meat into chunks.
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Paring knife (3 to 4 inches)



For peeling fruits and vegetables.
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Serrated bread knife (9 inches)



For cutting breads and cakes or very ripe tomatoes.


[image: Images]


Carving knife (8 or 10 inches)



For carving roasted meats and fowl.



Sharpening steel (10 inches)



For maintaining a sharp edge on your knives. Sharp knives are safer than dull knives and are essential for efficient “prep” work.


Kitchen shears


For a variety of kitchen uses, especially cutting up cooked chicken


Cutting board (11 x 17 inches)



A high-density plastic cutting board at least ¼ inch thick is best. Wooden boards look better, but don’t last as long and harbor bacteria more easily. Thin plastic boards, which warp easily, and glass boards, which are fine for slicing but useless for chopping, should be avoided. Always wash your cutting board after each use with ample soap and extremely hot water. Be especially diligent after cutting raw chicken and meats.


Pots & Pans


When choosing pots and pans, look for heavy-grade stainless steel, unless you’re buying a pasta pot, which doesn’t have to be made of such a heavy material, or a frying pan, which can be cast-iron.


Heavy-grade sauté pan (10–12 inches)



with lid and heatproof handle. Since this will be the pan you use the most, shell out a couple of bucks and get yourself a good brand, such as Cuisinart or All-Clad.


Nonstick sauté pan (8 inches)



with heatproof handle. Essential for cooking eggs and omelets. Use only wooden or plastic utensils with this pan to guard against scratching the surface. For cleaning, use a plastic scrubbing pad. Eggs can be wiped off with a paper towel. Don’t be tempted to use this pan for heavy frying or for browning meats. It’s really meant for lighter work.


2½-quart saucepan


with lid. For cooking vegetables and grains, and for reheating.


4½-quart saucepan


with lid. For making soups and tomato sauce. Make sure it has a nonreactive surface, either enamel or stainless steel, and a heavy bottom for sautéing vegetables.


6-quart Dutch oven or casserole


with lid. Great for chili, stews, soups, and casseroles. Can be used in the oven as well as on top of the stove. Le Creuset probably makes the best pot in this size.


8-quart stockpot


with lid. For boiling pasta and making stock.


Roasting pan (11½ x 16 x 5 inches)



with rack. For roasting chicken or baking whole fish. It should be made of heavy-grade aluminum, stainless steel, glass, or enamel.


Shallow roasting pan (10 x 15 x 2 inches)



For baking such dishes as chicken breasts, fish steaks, and small casseroles.


Microwave-safe casserole (9 x 9 inches)



This is the most versatile pan for cooking and reheating. As you experiment with the microwave, you will want to acquire more microwave-safe pans.


Assorted microwave-safe plastic containers


Make it easy to transfer food directly from the refrigerator or freezer into the microwave.


Note


All pots and pans should be cleaned with minimal soap and low-abrasion scrubbers, and should be dried thoroughly after each use.





Seasoning a Pan



When you first buy a cast-iron pan it must be pretreated or “seasoned” with oil to keep food from sticking while you cook. Preheat the oven to 200°F. Scour the pan, dry it very well, then rub the inside with vegetable oil. Add enough oil to fill the pan to about ½ inch, then set the pan inside the hot oven for 3 hours. Remove the pan from the oven and let the oil cool before pouring it out. Finish seasoning the pan by wiping the inside with a paper towel.





Bowls


You can’t have too many of these. A set of four nested stainless-steel mixing bowls will get you started; they are durable, store easily, and won’t react with acidic foods. You’re likely to want an extra medium-size bowl also.


Baking Pans


2 heavy-grade stainless-steel or aluminum baking sheets (11 x 17 inches)



Lightweight pans warp easily in a hot oven.


2 loaf pans (5 x 9 inches)



You never make one loaf of bread at a time.


2 or 3 round cake pans (9 inches)



For making layer cakes.
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Springform pan (9 inches)



Lets you remove your cake easily after baking.


2 heavy aluminum or glass pie pans (9 inches)



Muffin tin


For muffins, of course.





A Word About Tongs



Tongs are the utensil most often used by restaurant chefs and most underused by home cooks. They are incredibly handy for moving and turning food as it cooks in the pan, especially when browning meat or chicken. They also make transferring cooked food from a hot pan to the dinner plate quite easy. Once you get the hang of using your tongs, you’ll start feeling like a real pro.





Utensils


Stainless-steel utensils are best, as they are both durable and heatproof; plastic melts and loses its shape easily. The following list details the utensils you will use most.


• Bulb baster


• Can opener


• Carving fork


• Colander (8 inches with legs)


• Corkscrew/bottle opener


• Dry measuring cups (including ¼, ⅓, ½, and 1 cup)


• Grater


• Liquid measuring cup (2 cup)


• Pastry brush


• Pot holders (flame resistant)


• Rolling pin (wooden)


• Soup ladle


• Spatulas


1 plastic (for nonstick pans)


1 short stainless steel


1 small flexible rubber


1 large flexible rubber


• Spoons


1 long-handled slotted


1 set of measuring


3 wooden


• Tongs (8 inches)


• Vegetable peeler


• Vegetable steamer (collapsible)


• Wire racks (for cooling baked goods)


• Whisk (wire)


Pot Holders


Flame-resistant pot holders should be large and thick enough to keep you from burning your hand. If they don’t go with the color scheme in the kitchen, too bad. Oven mitts are clumsier than potholders, and the space between the thumb and the rest of the hand often wears out, resulting in burns and dropped pots.


Blender


Great for puréeing soup and making shakes. Its principal function, of course, is to make margaritas, which are de rigueur on those long, hot summer weekends when the kids are away at camp.


Hand-Held Electric Mixer


Essential for beating egg whites and for whipping cream. Also useful for mixing cookie and cake batters.


Microwave & Food Processor


These two technological wizards are great time-savers once you master the techniques (following pages). Dads seem to take to these machines.





The Food Processor


A food processor can be your best friend in the kitchen. Depending on the blade you use, it can chop, grate, shred, slice, grind, and purée and knead bread dough in a fraction of the time it takes to complete these tasks by hand. It can also break your heart. The blade moves so fast that processing even a few seconds longer than you should can ruin your ingredients.
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Pulsing


Because the blades move so quickly on a food processor, it takes only a matter of seconds to chop, slice, or otherwise process an ingredient to the desired consistency. To give you greater control over this process, food processors are equipped with a pulse lever, which you press and release in order to start and stop the processor. Hold the pulse lever down for 1- to 2-second intervals and check the size of the pieces between each pulse. The processor is also equipped with an on/off switch that can be used when you are preparing foods that need to be processed for more than a few seconds at a time, for example, when you are puréeing soups or making peanut butter.


Chopping & Puréeing


The metal blade is used to chop raw and cooked fruits, vegetables, meat, fish, cheese, and nuts. This blade is also used for puréeing and mixing batters that contain less than 3½ cups flour. To chop, insert the blade, then place the food that you are processing in the work bowl, lock the cover, and pulse until it reaches the desired consistency. Fill your work bowl no more than halfway to assure uniform results.


Slicing & Shredding


To slice or shred an ingredient (for example, carrots, zucchini, or cheese), use the slicing or shredding discs, respectively. Attach the disc and follow the manufacturer’s instructions for slicing and shredding. Use gentle pressure on the pusher for cheeses and delicate foods (for example, strawberries); use medium pressure for harder foods (for example, raw potatoes, carrots, and pepperoni).


To Process or Not to Process


It always takes a few minutes to disassemble and clean the machine once you’ve used it, though most parts of a food processor are dishwasher-safe. For larger jobs, such as shredding a pound of cheese, chopping a pound of meat, or grating a few pounds of carrots, you’ll definitely want to use the processor. But for smaller jobs, you may find that it’s not worth the effort to set up and clean the processor, and that it’s more efficient to do the work by hand.




Food Processor Tips


• To assure that foods processed at the same time are of uniform size, cut the foods into equal size pieces (about 1 inch) before you start, don’t overload the processor (fill it half-way), and use the pulse lever for greater control when processing.


• If you are working with large quantities of ingredients, process them in batches, transferring each batch to a bowl as you finish it.


• To avoid leakage when combining liquids or puréeing, never add more than 2 cups of very thin liquid; thicker liquids can be added in larger quantities.


• Do not use the food processor to grind coffee beans or small spices as they fly to the sides of the bowl where the blade cannot reach them.











The Microwave
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The microwave can act as a third hand in the kitchen. While the main courses cook on the stove and in the oven, the vegetables can be delegated exclusively to the microwave’s domain. If the timer is set correctly, there is no chance of overcooking them.


If you have a microwave, you should definitely use it for cooking vegetables, as well as for reheating and defrosting. To use your microwave effectively, start with the manual that comes with your oven. If you want to be more adventurous with a microwave, get a specialized cookbook like Barbara Kafka’s Microwave Cooking. Dad’s Own uses the microwave for time-saving steps in a recipe or in preparing a meal.


Reheating


The advantage of reheating food in the microwave is that it is often faster than reheating on the stove or in the oven, and there is less chance of the food drying out.


To reheat refrigerated foods


1. Place cold food in a microwavable container and cover loosely with plastic wrap.


2. Heat on high setting for 2–5 minutes, depending on the quantity (1 cup of food needs 2 minutes, 4 cups need 5 minutes).


3. Stir well. Continue cooking on high, stirring at 1-minute intervals, until the food is thoroughly reheated.


Note


Food in a sauce reheats with better results than dry food. If you wish to reheat a plain cooked chicken breast, for example, first cover it with a bit of sauce or gravy, or even some broth.


Defrosting Cooked Food


1. Transfer the microwavable container directly from the freezer to the microwave. Loosen the lid so the steam can escape.


2. Heat on high setting for 5–7 minutes.


3. Change the power to medium and continue heating for 5–8 minutes or until the food softens and can be broken up, if necessary.


4. The food may now be reheated as for refrigerated food.


Note


Some foods, such as vegetables and soup can be defrosted and reheated in one step on high setting. Eight ounces of frozen soup, for instance, can be defrosted and reheated on high for 4–6 minutes. Stir the soup three or four times during the process.


Defrosting Uncooked Food


1. Place the frozen food in the microwave.


2. Microwave on the defrost setting for 6–10 minutes. Let the food sit for 7–10 minutes before continuing with cooking. For example, defrost two 8-ounce frozen steaks for 6–8 minutes, turning two or three times. They should then sit for 10 minutes before you continue with the cooking.


Stirring & Standing


Stirring is very important in microwave cooking. Since microwaves do not evenly heat all areas of the food in a container, stirring during the course of cooking or reheating helps ensure an all-over doneness.


After the prescribed cooking time in the microwave, there will usually be a short standing time. This allows the heat to be fully absorbed into the food. Most often the food should remain covered and can “stand” in the oven or on a heatproof counter.


Warnings


• Never heat a baby’s milk bottle in the microwave, as it will heat unevenly. Some of the milk might be very hot without your being able to detect it and could burn the baby’s mouth.


• Don’t use a microwave when the food you are making is meant to have a crispy exterior.


• Microwave dishes and bowls can be deceptively hot. Always use pot holders and be careful of steam as you lift up the plastic wrap or cover.


• Chicken defrosted in the microwave should be cooked immediately after defrosting—whether you continue cooking it in the microwave or cook it conventionally.




Equipment


• If you have the space for it, get a full-power oven that uses 650 to 700 watts of energy. It is more efficient than the smaller, low-power ovens and can accommodate large dishes for heavy-duty cooking. A small low-power model that uses 400 to 650 watts is fine for reheating, defrosting, and cooking vegetables.


• 2 microwave-safe glass or ceramic casseroles, 1-quart and 2-quart, with covers, for things like rice, stews, soups, casseroles, and vegetables.


• 1 microwave-safe glass or ceramic rectangular baking dish, 8 x 12 inches, for cooking chicken parts, fish, or pasta.


• Several heavy microwave-safe plastic containers with lids, for freezing and reheating.


• 4–6 glass or ceramic cereal bowls, for small portions.


• Paper towels and paper plates. These can be used with foods that cook quickly, such as bacon.









Food Safety & Storage


In addition to the labor involved in shopping, cooking, and getting the kids to eat their food, there is another area of kitchen management that requires Dad’s attention—food safety. Food must be bought, handled, and stored properly in order to prevent contamination. To avoid problems, follow these basic food-safety tips:


• Wash your hands before and during cooking.


• Defrost frozen food in the refrigerator, or in the microwave when appropriate.


• Keep cold foods cold and hot foods hot. Bacteria thrive between 40°F and 140°F.


• Never leave cooked food sitting at room temperature for more than two hours.


• Keep raw meat and poultry well wrapped in the refrigerator. Meat and poultry drippings can transfer bacteria to other foods.


• Always rinse your meat and poultry well in cold water before cutting and cooking, as this helps reduce bacteria, though it by no means eliminates them.


• Wash cutting boards and knives with soap and hot water immediately after cutting any raw poultry or meat.


• Always cook poultry to 170°F and pork to 160°F to kill bacteria.


• Cook meat, poultry, and fish within 24 hours of defrosting and never refreeze it once it has been defrosted. Freezing slows the growth of bacteria, but it doesn’t kill them. Ice crystals formed during freezing break down cell walls, making defrosted food very susceptible to contamination.



Freezing


Freezing is the best way to manage leftovers and to avoid wasting food. If properly wrapped, labeled, and frozen, many foods will last 6–9 months, some even longer. Freezing also enables you to have an arsenal of ingredients or prepared foods at your fingertips.


Rules for Freezing


Wrap tightly


Air affects food. Choose a container that you can fill almost to the top, leaving ½ inch of open space to accommodate expansion during freezing. With meat and poultry, wrap each piece individually, first in plastic, then in aluminum foil, pressing out as much air as possible. This way all you need to do is remove the foil to defrost the meat or poultry in the microwave.


Freeze quickly


The fresher something is, the better it will survive its stay in the freezer. Set your freezer at or below 0°F, then use a standard weather thermometer to check its temperature. Frozen casseroles, stews, and vegetables can be moved directly from the freezer to the microwave, stovetop, or oven. Keep the flame low when reheating to avoid scorching and changing consistency.


Label correctly


There’s no point in freezing food if you don’t label it. Frozen foods wrapped in aluminum foil become indistinguishable lumps of something cold. Write the name of the food and the date on freezer tape or masking tape.



How Long Will It Last?


The print edition of this book includes a chart called How Long Will It Last?.
Please download a PDF of this chart here: workman.com/ebookdownloads
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Real Men Do Measure


You’ve probably heard descriptions of your grandmother cooking without measuring, instead throwing in a fistful of this and a pinch of that, and the whole family sitting down for a delicious meal. But grandmothers usually have years of experience and a limited repertoire. No beginning cook should ever be cavalier about measuring.


Proper measuring is most crucial when you are baking. There, the balance of flour, leaveners, shortening, and liquids must be precise. Recipes are designed to have the proper balance of flavors, so follow the prescribed amounts of seasonings exactly. Improvising with the spices can make the final product overbearing or inedible.


As you begin to absorb the fundamentals of cooking, you’ll feel freer about measuring some ingredients. You’ll throw in those extra mushrooms, omit the cilantro, or splash a little more wine into the stew. But give it time. You’re never too cool to measure.
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How to Read a Recipe


This book, like most cookbooks, is filled with recipes. In general, Dad’s Own tries to explain all unfamiliar terms as we go. But learning how to decipher a recipe takes practice. Here are some decoding tips.


1. Read the whole recipe first.


This way you’ll know in advance what ingredients you’ll need, how much preparation and cooking time is required, and what the cooking methods will be (baking, sautéing, broiling, etc.). While reading, walk through the steps in your head, estimating how long each one will take. Note words like “beaten,” “chopped,” and “sliced” in the ingredient list and allow enough time for this “prep” work. Your ability to predict how long a recipe will take will get better and better.


2. Make a shopping list.


Go over the list of ingredients and see what you have in stock in the pantry and refrigerator. Make a shopping list of the ingredients you need.


3. Get your equipment ready.


Dad’s Own recipes include a list of the equipment you’ll need to prepare each dish. Get the bowls, pots, pans, gadgets, and machinery ready and assembled before you start work so that you won’t be interrupted while you’re cooking.


4. Preheat the oven and prepare the pans.


There’s nothing more annoying than charging through a recipe only to be stalled by a cold oven. And when you’re baking, remember to butter and flour the pans before making the batter. It’s easy to forget at the last minute when the batter is ready to be poured into the pans.
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