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Before I add anything to my pantry, I ask these three questions: Will I use the item(s) often? Will the item(s) elevate my cooking and baking, revealing more flavors and layers of complexity? Can I use the item(s) in my basic, go-to recipes, as well as my more adventurous ones? These ingredients, when well chosen and thoughtfully stored, will pull together a meal in a fraction of the time it would take with only typical old pantry items, making time in the kitchen anything but basic and predictable. And finally, when you experience how using simple staples in unexpected and unique ways gives a dish a new identity, you’ll soon be steeped in the fun of it all. Once you get started, I think you’ll agree that even the briefest look at the small, everyday items in your pantry can be a source of big excitement and change. With the right pantry, you can afford to put a gourmet twist on even the most basic recipes.


Pantry essentials are many things to many people, but in the world of ZoëBakes they are the unsung heroes of the kitchen. These are the ingredients I turn to over and over again as I cook for my family and friends and in my unending quest to make baking and cooking approachable and enjoyable—experiences full of success and satisfaction. I’m talking about oils and vinegars, nuts and seeds, sugars and sweeteners, spices and dried chilies, and flours and grains. These are the everyday items that will make a dish too good to pass up, and they can be used in countless ways. With a bare pantry, a meal can become something more complex; it may feel like a delicacy because of the addition of an often-overlooked ingredient. At the same time, the right pantry can keep drawing a hungry crowd back time and again, because of the simplicity and joy unique to familiar foods.


1.1. Importance of Pantry Staples in Cooking


Pantry staples not only help provide the foundation for good food, but they also ensure you'll have something to eat at home. Convenience staples, like a can of chickpeas, dot every grocery store in every part of town, making it relatively easy to whip up dinner in a moment's notice without having to make a special trip to a specialty store. These pantry staples will be everywhere, from the late-night convenience store to the weeknight grocery store, meaning dinner will never be far from reach regardless of what the week has in store.
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