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Let’s not fuck stuff up, together



If you are reading this, it’s more than likely you are not a good cook. But that’s okay, because I am a good cook, and together we’re somewhere between passable and good.


Unfuckupable food is fast, delicious, and, most of all, easy. The recipes in this book use simple techniques and easy-to-find ingredients and were created under the assumption that you are completely impotent in the kitchen and most likely in other areas of your life as well.


Every recipe in this book was tested for unfuckupability by novice cooks, small children, and New England Patriots fans, who are notoriously unintelligent. They didn’t fuck up any of the dishes, and you won’t either if you just follow the…






FIVE RULES OF UNFUCKUPABILITY





Rule 1:


Good ingredients taste good; bad ingredients taste bad


If you cook with ingredients that taste good on their own, it’s really hard to fuck them up, so try to find fresh, seasonal, local ingredients whenever possible. Go to a farmers’ market or join a CSA. Grow it yourself. Steal from a Whole Foods—Jeff Bezos can afford it. Good ingredients make cooking easier, and you need all the help you can get, so don’t settle for bad.
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Rule 2:


Unfuckitup in prep


Avoid surprises like you have a deep-seated, pathological fear of them. Surprises are your enemy now. Surprises taste like shit, so to avoid them, you’re going to:


[image: image] Read the entire recipe before starting a dish. Don’t find out that you’re doomed 30 minutes in. We don’t waste food in this house. What am I, made of money?


[image: image] Make sure you have all the necessary ingredients for the recipe. If you don’t, find either a suitable substitute or a different recipe.


[image: image] Do all the prep work before you start cooking. Put ingredients in little bowls, and keep your space clean and organized. When shit hits the fan, and it will, you’ll be ready-ish.
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Rule 3:


Fucking google it


You have the entirety of human knowledge at your fingertips, so if there’s a technique you don’t understand, an ingredient you need to find a substitute for, or you just need some encouragement, just fucking google it. Or AskJeeves, either way.
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Rule 4:


Fuck your heart


Salt is what makes food delicious. If you ever taste something and you’re like, “It needs something,” that something is almost definitely salt, and even if it’s not, salt will probably still fix it. The reason restaurant food tastes better than your food is because they use an ungodly amount of salt—also they don’t suck at cooking. If you don’t trust me, trust them: salt your damn food.


Salty is subjective. I haven’t included measurements for salt and pepper in these recipes, with a few exceptions. Instead, I’ll forcefully tell you when to season the dishes and leave the amount up to you so that you can season to your taste. Remember, you can always add more salt, but removing salt is considerably more difficult without access to time travel. So go easy, taste it, then adjust, and repeat until it’s delicious or you have a massive heart attack.
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Rule 5:


Taste your fucking food


Taste everything while cooking, and trust your taste buds. If it tastes good, great; if it tastes bad, you probably made a mistake because I specifically wrote these recipes to be good-tasting. The amounts and ratios in these recipes are tested, tried, and true, but if you want or need to adjust them to suit your tastes, feel free, but just remember: if you fuck it up and it’s awful, that’s 100 percent on you, not me. I will tolerate no complaining.


Before you set off on your journey of unfuckupability, just remember one last thing:
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Hangover Breakfast Sandwich





Makes 1 sandwich




The only hangover cure better than this sandwich is this sandwich and also smoking weed. It’s greasy and salty and will probably chip a few weeks off your life expectancy, but you’ll feel noticeably less shitty the moment it hits your bloodstream, especially if you smoked a whole bunch of the sticky icky first. Now, I’ll admit—this isn’t the easiest thing to make hungover and extremely morning-high. There are ample opportunities to cut yourself, burn yourself, and irreparably change your life for the worse. But it’ll distract you from how shitty you feel, and there’s a delicious reward at the end (assuming you live to see it), so it’s worth the risk.







3 slices bacon


A bunch of unsalted butter, divided


2 slices good bread or 1 English muffin


1 slice American cheese


2 large eggs, beaten


Honey


Hot sauce


½ ripe avocado


Kosher salt and freshly ground black pepper









First, cook the bacon in whatever way you want. An aluminum-foil-lined sheet pan in a 425°F oven for about 15 minutes does the trick. As does frying it in a skillet. As does the microwave, kinda. This part is up to you, unless you’re not only bad at cooking but also pathologically indecisive, in which case do it in the oven: it’s safest, unless you pass out and forget about it… Okay, you know what? Do it in the microwave.


Butter each slice of bread on both sides, using enough butter that your heart takes it personally.


Put a heavy griddle over medium heat and add the bread, cooking it until golden brown, 2 to 3 minutes per side. Flip the bread and add a slice of cheese to one slice and remove from the heat. The heat from the pan will melt the cheese while you make the eggs.


Heat unsalted butter in a nonstick pan over medium heat until it bubbles. Add the beaten eggs and season them with plenty of salt and pepper. Using a rubber spatula, pull the cooked edges of the eggs to the center and tilt the pan so that the runny part of the eggs recoats the edges. Continue to move the eggs around until they are no longer runny, about 2 minutes. Fold the eggs in half to make a half moon, then fold the half moon in half so that it’s sandwich sized.


To assemble, top the cheesy toast with the eggs and add the bacon. Add a drizzle of honey and drown everything in however much hot sauce you can handle. Using a spoon, scoop the avocado from its skin and mash it into the top piece of toast. Reunite the two halves of toast, serve immediately, and feel your urge to aggressively vomit fade away.
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Hash Browns





Serves 4




McDonald’s is the gold standard for hash browns. This recipe is not for McDonald’s hash browns. If you want those, go to a McDonald’s and they’ll gladly make you one for one American dollar and save you the trouble. But if you want to make them yourself, keep in mind that a good hash brown should be salty, buttery, and, above all else, crispy. It’s important to remember: one does not simply luck their way into crispy hash browns; it takes discipline and dedication, hard work, and scarring grease burns from trial and error. So any youths or millennials who think simply showing up and doing the bare minimum entitles them to crispiness—well, they’ve got a limp, flaccid disappointment in their future.







2 pounds russet potatoes, peeled


Kosher salt


½ teaspoon garlic powder


½ teaspoon onion powder


Freshly ground black pepper


4 tablespoons unsalted butter


4 tablespoons extra-virgin olive oil









Shred the potatoes using either a food processor or the largest holes on a box grater, being very careful not to include small chunks of finger with the potato. Add the shredded potato to a colander and rinse under cold running water until the water draining from the potatoes runs clear.


Drain the potatoes and transfer them to a clean dishcloth. Wrap the potatoes in the dishcloth and hold it over the sink, twisting to wring out as much liquid as you can to preserve the all-important crisposity. Now do this two or three more times, because I’m not convinced you did a good enough job the first time. If you want that crunch, you gotta work for it.


Transfer the potatoes to a mixing bowl and toss with at least 1 teaspoon of salt (more if you want it to be delicious and aren’t afraid of unplanned cardiac emergencies), the garlic and onion powder, and lots of freshly ground pepper.


Put a large heavy skillet over medium-high heat and add the butter and oil. Add the shredded potato mixture and distribute evenly. Cook for 5 minutes, until a deep golden crispy crust forms on the bottom; then either go full YOLO and try to flip the entire hash brown in one fell swoop and most likely fail or, using a rubber spatula, break up the hash brown into manageable pieces and flip those. Either way, cook until the outsides are crispy on both sides and look a heavenly golden brown, about 5 to 8 minutes more.


When the hash browns are properly crispy, remove from the pan and transfer to a plate lined with paper towels to drain. Season aggressively with salt. Don’t worry; your heart will be fine. Crispiness is scientifically proven to ward off heart disease.
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Apple Dutch Baby





Serves 4




When I was growing up, my mom made huge homemade Dutch babies for us on the weekends. They were my favorite breakfast or breakfast-for-dinner food, until one day she asked adorable, angelic, innocent child me to bring the heavy cast-iron skillet containing the Dutch baby to the table. Being a good boy, I hopped to, but when I grabbed the handle, my skin sizzled, and I suddenly smelled chicken. Much to my mom’s horror, I tried to drop the skillet, but thankfully my hand stuck to the handle. She ran over, took her sweet time putting on oven mitts, and pried the handle from my hand. And in all the panic, through my screams of agony, and in the face of scars that decades later are luckily only emotional, she managed to not ruin the Dutch baby. So unless your child is having an emergency while making this, you don’t really have any excuse.







3 large eggs


¾ cup whole milk


¾ cup all-purpose flour


2 teaspoons vanilla extract


Pinch of kosher salt


½ teaspoon ground ginger


¼ teaspoon ground cloves


¼ teaspoon ground nutmeg


1 teaspoon ground cinnamon, divided


4 tablespoons unsalted butter, divided


2 medium Honeycrisp or lesser apples, peeled and sliced ¼ inch thick


1 tablespoon light brown sugar


A shitload of real maple syrup









Preheat your oven to 425°F. In a blender or food processor, combine the eggs, milk, flour, vanilla, salt, ground ginger, ground cloves, ground nutmeg, and ½ teaspoon of the ground cinnamon and blend for 15 seconds. If you don’t have a blender or food processor, use a mixing bowl and whisk like hell for 1 minute or until you can’t stop complaining that your arm hurts. Set the batter aside to rest for at least 10 minutes.


Put a large heavy skillet over medium heat. Add 2 tablespoons of the butter. When it starts to bubble, add the sliced apple, brown sugar, and remaining ½ teaspoon of cinnamon. Sauté, stirring often, until the apple is caramely and soft, about 5 minutes. Transfer to a plate and reserve.


Wipe out the skillet or (if you’re a bourgeois capitalist pig who owns multiple skillets while so much of the world would literally and gladly kill members of their own family for the dream of owning but one skillet) grab a clean skillet and put it in the preheated oven for at least 10 minutes to become skin-meltingly hot. If you skip this part, your Dutch baby will not rise, and even though it will still taste good, it will haunt you as you become obsessed, wondering about what could have been.


Remove the skillet from the oven and add the remaining 2 tablespoons of butter. Swirl the melted butter evenly around the bottom and sides, then add the cooked apples back to the skillet and pour the batter over them. Bake in the oven until the Dutch baby is puffed up and golden brown around the edges, about 12 to 15 minutes. Remove from the oven, let cool for 5 minutes, then serve immediately with fresh maple syrup, not the imitation stuff that for some reason my wife prefers and which will someday be the end of our marriage.
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