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Introduction

Delicious, healthy food isn’t hard to cook and it doesn’t need to take a long time. With what you and your roommates have got in your kitchen (and maybe a quick trip to the corner grocery store), you can whip up something that will get you ready for back-to-back classes, an evening of studying, or a night out with friends.

The recipes you’ll find here are easy and fast. There are appetizers like Potstickers for when a couple of your friends drop by, and main dishes like Meaty Spaghetti that you can whip up in between classes. There are even quick bites like English Muffin Pizzas for days when you’re on the go.

Under the weather or missing your parents’ home-cooked meals? Comforting dishes like Potato Soup, Five-Ingredient Chili, or Mac ’n’ Cheese will leave you feeling more like yourself. Recovering from a late night? Try some Chicken Noodle Soup or a Cheese Omelet to ease the pain. Pulling an all-nighter to finish that twenty-page paper? Throw together a Microwave Lasagna for an extra boost of energy.

Doing your own cooking is simple, and it’ll save you money by avoiding the endless stream of takeout meals or cafeteria food. You’ll find that buying groceries stretches your money further than ordering takeout. Also, by doing your own cooking you can eat what you want, so you’re spending your money more wisely than at a restaurant.

Many of these recipes are super-healthy—like Mushroom Risotto or Tofu Ranchero—if you’re vegetarian or vegan or following a gluten-free diet. And there’s plenty of flavorful stuff to keep you ready for exam week: Bacon Burgers, Spicy Italian Sausage Pizza Wraps, and Meatball Pizza, among others.

To make these and other delicious dishes, you don’t need a huge, fancy kitchen with tons of expensive equipment. Basic ingredients and equipment, outlined in Chapter 1, will get you started. And you don’t have to be world class as far as cooking skills go. Everything in this book is quick, simple, and affordable.

So get out the pot to start some Spanish Beef Stew, get a couple of South of the Border Burgers sizzling in a pan, microwave some Microwave S’mores for dessert, or—if you just want a snack for you and your friends—put out a plate of Spicy Chicken Wings, chips and Chili-Cheese Dip, and some Crispy Fried Shrimp Balls.

It’s time to do some quick and easy cooking.


Chapter 1

What You’ll Need in Your Kitchen

Leaving home for college presents challenges as well as opportunities. For students whose kitchen know-how doesn’t extend beyond the reheat setting on the microwave, the idea of having to learn basic cooking skills along with calculus can seem overwhelming. It’s all too easy to give in to the lure of the dining hall or food court. However, these basic tips will help turn cooking from a chore into a creative, stress-free break from studying.

Stocking the Kitchen

There are a few basic pieces of equipment that every well-equipped kitchen should have. Of course, whether or not you bring all of them to college will depend on your specific circumstances. For example, residences with communal kitchens often provide pots, pans, and other cooking essentials for residents. And there is no point in bringing a heavy-duty frying pan if you’re going to be relying on a microwave oven as your primary heat source. Here is a basic list of items for setting up a kitchen, which you can add to or subtract from based on your own needs.

There are a few basic utensils you will need to stock your kitchen area. Fortunately, most are quite inexpensive and can frequently be found at discount stores. Items you absolutely need for cooking include:


	Plastic mixing bowls for mixing ingredients and serving noodle and salad dishes

	Wooden spoons for stirring and mixing

	A heatproof rubber spatula for mixing ingredients and turning food during cooking

	A plastic or metal colander for draining washed, blanched, and boiled food

	Knives, particularly a good French knife for cutting meat

	A plastic or wooden cutting board for cutting, chopping, and mincing food

	Measuring spoons and a plastic measuring cup

	A vegetable peeler and a can opener

	A grater for grating, shredding, and slicing cheese and other foods

	A pastry brush for basting food

	A wire whisk for whisking sauces and eggs



Mix It Up!

Many recipes call for food to be beaten, blended, whipped, processed, or crushed. If your budget is limited, hand tools can perform many of these functions. For example, an egg beater (also called a hand mixer) is fine for beating eggs and whipping cream. And nothing beats a mortar and pestle for grinding and crushing nuts, herbs, spices, crackers, soft fruit, and almost any food that will fit into the bowl-shaped mortar.

However, if your budget permits, you may want to explore some higher-tech options for blending and mixing. The ultimate timesaving device, a blender is perfect for harried but health-conscious students. Compact, inexpensive, and easy to clean, a blender will do everything from liquefying smoothie ingredients to puréeing vegetables. Even if your cooking requirements don’t extend beyond hastily throwing together breakfast on busy weekdays, a blender will help you put together a tasty and nutritious meal in mere minutes. (You may have to drink it while walking to class, but that’s okay!)


Blender or Food Processor?

Besides the basic blender, another option for mixing food is a food processor. A food processor performs all of the functions of a blender and more. Besides grating cheese and making pastry dough, higher-end models can even be used to make bread dough. However, for most students, these extra options don’t justify the food processor’s higher-end price tag. Furthermore, the blender’s tall shape means it can hold more liquid, which makes it a better choice for preparing smoothies and other drinks. If you have the space and can afford it, a food processor is a useful addition to your kitchen, but not essential.



Electrical Extras

Some college residences allow students to keep small electrical appliances in the dorm or the residence kitchen. A coffeemaker allows you to have a cup of java ready as soon as you wake up in the morning. Tea drinkers will want a kettle for boiling water. Along with a toaster or toaster oven, these items will help make your living quarters seem more like home.

When it comes to larger appliances, definitely consider a microwave oven or a hot plate if your budget and college regulations permit it. Basically, a hot plate performs all the functions of a stovetop-heating element, while taking up considerably less space than a conventional stove. A hot plate can be used for everything from cooking soup to frying pork chops. Although it can’t completely replace a standard electric oven, a microwave oven can be used for everything from making popcorn and reheating leftovers to preparing an entire meal. Today, compact microwave and refrigerator combinations, designed specifically for dormitories, are available. Some even come with a small freezer attached.

Another handy device for dorm cooking is a rice cooker/steamer combination. Compact and inexpensive, this appliance steams meat, seafood, and vegetables, and it cooks rice and beans more quickly than the standard stovetop-heating element. As an added bonus, it has a plastic surface that makes cleaning easy. For students who have a microwave, the addition of a rice cooker/steamer can provide some of the advantages of stovetop cooking, making it unnecessary to purchase a hot plate.

Equipment for the Stovetop

A few good pots are essential for stovetop cooking. Ideally, you should have three different sizes: a smaller pot for sauces, a medium-sized pot for soups and single-serving meals, and a large pot for boiling noodles, potatoes, and cooking for a group. However, if money is an issue, it’s better to purchase one pot made of quality material rather than several inexpensive pots that may not heat properly or may be hard to clean. In that case, a medium-sized pot is the most practical choice.

Make sure the saucepan is made of a heavy material that conducts heat evenly. While cast-iron and copper pots are heavier than you need (and probably beyond your budget), stainless steel wrapped in aluminum or copper is a good choice. While you can always wear oven mitts, cooking will be easier if the handles are made of a material that won’t heat up during cooking, such as wood, plastic, or rubber. Finally, test the lid to make sure it fits tightly.

Not surprisingly, quality frying pans are made of the same type of material as saucepans because both are designed for stovetop cooking. A medium-sized, 12" frying pan will meet all your needs for sautéing, braising meat, and cooking eggs. As with a saucepan, it’s important to make sure the frying pan comes with a tight-fitting lid.

Oven Cooking

Oven cooking requires its own special equipment that can take the high heats needed for baking, broiling, and roasting. A large, rectangular-shaped metal baking sheet is used for making cookies, while a square, deep-sided metal baking pan is used for baking bars and desserts. When it comes to muffins, there is no substitute for a standard muffin pan—consider getting more than one to prevent having to cook in batches. A glass baking dish is used for main dishes such as fish fillets and marinated chicken breasts that don’t need a rack to let the fat drip off. Finally, a deep-sided casserole dish is used for one-pot meals such as rice- and noodle-based casseroles.

Kitchen Staples

Once you’ve purchased the basic tools needed for cooking, it’s tempting to start filling up the refrigerator. Hold off until you’ve purchased a few dry staple ingredients. A pantry stocked with basic ingredients—such as flour—will keep you from having to make repeat emergency trips to the local grocery store every time you cook a meal. Here are the essentials:


	Flour: As its name implies, all-purpose flour is used for almost every type of baking.

	Sugar: Regular granulated white sugar is used both as a sweetener at the table and in cooking.

	Brown sugar: Molasses-based brown sugar is used in baking, sauces, and wherever a recipe calls for a stronger flavor agent than granulated sugar.

	Olive oil: Olive oil is used for sautéing and frying, and as a salad dressing and in marinades.

	Instant broth: Chicken, beef, and vegetable broth are used in soups, casseroles, and other dishes.

	Dried herbs and spices: Dried herbs and spices lend flavor to soups, stews, and other slow-cooked dishes.

	Salt and pepper: Standard table salt should meet all your cooking needs, but you may want to consider purchasing a pepper mill to grind your own peppercorns.

	Noodles: No, they don’t need to be ramen! Italian pasta noodles like linguine, penne, or even standard spaghetti are a quick and easy source of protein.

	Rice: For variety, experiment with different types such as brown and scented rice.

	Miscellaneous flavoring agents: Lemon juice, tomato sauce, and soy sauce will allow you to create a number of different dishes.




Use Olive Oil

Not only is olive oil healthier than vegetable oil—scientists believe its monounsaturated fats can help ward off heart disease—it’s also much more versatile. Besides being an excellent cooking oil, olive oil lends a delicate flavor to salad dressings and marinades, and can even serve as a low-fat substitute for butter on toasted bread.



Timesaving Ingredients

While nothing beats the flavor of fresh herbs or chicken broth prepared from scratch by slowly simmering a whole chicken in water, packaged and instant ingredients will save you time on busy weeknights. For example, don’t let recipes that call for lemon juice put you off—most supermarkets carry lemon juice in a handy plastic lemon-shaped container. Made with oregano, basil, and other seasonings, canned tomato sauce saves you from the work of having to boil and crush tomatoes. Stored in a cool, dry place, a can of unopened tomato sauce will keep for several months.

Instant broth comes in many forms, including cubes, powdered mix, cans, and ready-to-use cartons. All are equally convenient. However, the carton types need to be refrigerated and used within two weeks after they are opened.

When it comes to noodles, many types of Asian noodles—such as rice noodles—don’t even need to be boiled. Just soak them in hot or warm water until they soften. And precooked (also called “oven-ready”) lasagna noodles can go straight from the package to the frying pan or casserole dish.


Which Dried Spices?

There are literally hundreds of spices. However, for those on a limited budget, a good tip is to think Italian. Nothing beats dried oregano, basil, and parsley for bringing out the flavor of simmered and slow-cooked dishes. Garlic powder and onion powder make a convenient substitute for actual onion and garlic on nights that you don’t feel up to peeling, mincing, and chopping.



Shelf Life

Even dry ingredients go stale eventually. Expect flour, baking powder, and baking soda to last for up to one year. White granulated sugar has a longer shelf life than other dry ingredients—it will last up to eighteen months. On the other hand, brown sugar lasts for only six months. Of course, improper storage will cause ingredients to go stale more quickly. Worse, certain types of small bugs—such as the flour beetle—feed on dry ingredients. For best results, store your staples in tightly sealed canisters.

Don’t worry about blowing your budget on a matching set of fancy chrome or other metal canisters. Plastic is fine, as long as it has a tight seal. Don’t have room in your dorm for a full set of canisters? Set one canister aside to serve as a storage space for smaller amounts of various ingredients. Store each ingredient in a plastic bag, seal it, and place the bag in the canister.

Meal Planning 101

Preparing a detailed grocery list makes it much easier to stick to a budget. But where do you begin? The best way is to start by preparing a meal plan for one or two weeks. Try to pick more than one recipe that uses the same ingredients so that you can save money by purchasing in bulk. Let’s say, for example, that you decide to cook Five-Ingredient Chili and Mexican Fried Rice. Including both recipes in the same grocery shopping trip lets you purchase larger portions of everything from ground beef to tomato sauce.

Of course, you’ll want to incorporate leftovers into your meal plan. But refrigerated leftovers have to be eaten within days, and eating the same meal twice in one week can get a little boring. Fortunately, there are ways around this problem.

For recipes designed to provide two or more servings, one option is to cook two half-portions of the recipe, slightly altering the ingredients for each half. For example, with Five-Ingredient Chili you could prepare a half-portion, cutting the ingredients in half but otherwise following the recipe exactly. Then prepare a second half-portion, but substitute chickpeas for the kidney beans and replace the beef with ground turkey or chicken. This gives you more variety, making it easier to resist the temptation to skip dinner in favor of the snack machine conveniently located just down the hall.

When halving or doubling a recipe, it’s helpful to know how to convert cups into tablespoons, tablespoons into teaspoons, and vice versa. The following table contains several conversions.


	Equivalent Measures



	Measurement

	Equivalent Measure




	
3 teaspoons


	
1 tablespoon





	
4 tablespoons


	
1⁄4 cup





	
5 tablespoons plus 1 teaspoon


	
1⁄3 cup
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Stuffed French Toast
   


		
Fruit-Stuffed French Toast
   


		
Fresh Fruit and Yogurt
   


		
Camper’s Breakfast
   


		
Roasted Potatoes with Vegetables
   


		
Spinach Quiche
   


		
Pumpkin Bread
   


		
Banana Nut Bread
   





   


		
Chapter 3: Appetizers, Sides, and Sauces

		
Spicy Meatballs
   


		
Hummus
   


		
Garlic Stuffed Cherry Tomatoes
   


		
Spicy Mixed Nuts
   


		
Baked Feta
   


		
Fried Peppers
   


		
Spicy Chicken Wings
   


		
Marinated Portobello Mushrooms
   


		
Potstickers
   


		
Crispy Fried Shrimp Balls
   


		
Spring Rolls
   


		
Bacon, Lettuce, and Tomato Cups
   


		
Spicy Fiesta Chicken in Cucumber Cups
   


		
Madras Deviled Eggs
   


		
Garlic Feta Spread
   


		
Feta and Pepper Spread
   


		
Greek Islands Feta and Herb Spread
   


		
Parsley Spread
   


		
Mushroom Bruschetta
   


		
Chili-Cheese Dip
   


		
Curry Dip
   


		
Josh’s Mushroom Dip
   


		
Olive and Red-Pepper Dip
   


		
Warm Pepper Jack and Bacon Dip
   


		
Grilled Asparagus
   


		
Baby Potato Toss
   


		
Stir-Fried Broccoli with Garlic
   


		
Chilled Broccoli Trio
   


		
Szechuan Stir-Fried Cabbage with Hot Peppers
   


		
Braised Carrots
   


		
Honey Orange Carrots
   


		
Garlicky Green Beans
   


		
Green Beans with Red Peppers
   


		
Lemon Garlic Green Beans
   


		
Roasted Sugar Snap Peas
   


		
Duchess Potatoes
   


		
Garlic Mashed Potatoes
   


		
Smashed Potatoes
   


		
Roasted Yukon Gold Potatoes
   


		
Leek Potato Cakes
   


		
Crisp Potato Pancakes
   


		
French Fries
   


		
Praline Sweet Potatoes
   


		
Crunchy Puréed Squash
   


		
Roasted Zucchini
   


		
Zucchini Marinara
   


		
Stir-Fried Zucchini
   


		
Korean-Inspired Marinade
   


		
Orange Sauce
   


		
Simple Stir-Fry Sauce
   





   


		
Chapter 4: Salads

		
Apple and Greens Salad
   


		
Bacon and Spinach Salad
   


		
Basic Egg Salad
   


		
Caesar Salad
   


		
Fruit and Cheese Salad
   


		
Classic Ham Salad
   


		
Classic Greek Salad
   


		
Asian Beef Salad
   


		
Tuna Salad Niçoise
   


		
Three-Bean Salad
   


		
Southwest Potato Salad
   


		
Lemon Cucumber Salad
   


		
Pasta and Cheese Salad
   


		
Taco Salad
   


		
Chicken Tortellini Salad
   


		
Mandarin Orange Salad
   


		
Boiled Egg Salad
   


		
Mango Salad
   


		
Tuna Salad with Toasted Pine Nuts
   


		
Strawberry and Feta Salad
   


		
Creamy Coleslaw
   


		
Bean and Olive Salad
   


		
Creamy Feta Dressing
   


		
Sun-Dried Tomato Vinaigrette
   


		
Madras Curry Dressing
   


		
Aioli (Garlic Mayonnaise)
   


		
Classic French Dressing
   


		
Creamy Asian Dressing
   





   


		
Chapter 5: Soups and Stews

		
Cheddar Cheese Soup
   


		
Cream of Spinach Soup
   


		
Creamy Broccoli Soup
   


		
English Garden Pea Soup
   


		
Home on the Range Soup
   


		
Red Bean and Pasta Soup
   


		
Potato Soup
   


		
Leek and Potato Soup
   


		
Tomato Bisque
   


		
Tortellini Soup
   


		
Egg Drop Soup
   


		
Classic Minestrone
   


		
Cream of Carrot Soup
   


		
Chicken Noodle Soup
   


		
Lemony Chicken Soup
   


		
Chicken Corn Chowder
   


		
French Onion Soup
   


		
Beef Burgundy Stew
   


		
Mexican Beef Stew
   


		
Spanish Beef Stew
   


		
Beef Stew
   


		
Mediterranean Stew
   


		
Asian Pork Stew
   


		
Tuscan Chicken and Sausage Stew
   


		
Jamaican Red Bean Stew
   


		
Two-Bean Chili
   


		
Five-Ingredient Chili
   


		
Vegan Chili
   





   


		
Chapter 6: Beef Main Dishes

		
Basic Beef Stir-Fry
   


		
Ginger Meatball Stir-Fry
   


		
Beef Tacos
   


		
Meaty Spaghetti
   


		
Mini Meatloaf
   


		
Quick Beef Stroganoff
   


		
Grilled Steak Kebabs
   


		
Spicy Flank Steak
   


		
Panang Curry with Beef
   


		
Beef with Peppers
   


		
Curried Rice Noodles with Beef
   


		
Stir-Fried Orange Beef
   


		
Hot Hunan Beef
   


		
Cashew Beef
   


		
Keftedes
   


		
Meatballs with Mushrooms
   


		
Paprika Meatballs
   


		
Albuquerque-Style Salisbury Steak
   





   


		
Chapter 7: Pork Main Dishes

		
Pork and Apricot Skewers
   


		
Grilled Orange Pork Tenderloin
   


		
Italian Crispy Pork Chops
   


		
Pork with Peaches
   


		
Sesame Pork with Noodles
   


		
Spicy Hoisin Pork
   


		
Korean Spicy Pork Tacos
   


		
Korean-Style Pork Stir-Fry
   


		
Pork Souvlaki
   


		
Cuban Pork Chops
   


		
Orange Pork Chops
   


		
Southwest Pork Chops
   


		
Sausage Stir-Fry
   


		
Sausage Quesadillas
   


		
Grilled Polish Sausages
   


		
One-Dish Sausage and Rice
   





   


		
Chapter 8: Poultry Main Dishes

		
Greek Chicken Stir-Fry
   


		
Parmesan Chicken
   


		
Creamy Chicken over Rice
   


		
Herb-Crusted Chicken Breasts
   


		
Green Chili Chicken Burritos
   


		
Microwave Salsa Chicken
   


		
Microwave Chicken Divan
   


		
Quick Chicken Cordon Bleu
   


		
Stir-Fry Chicken Cacciatore
   


		
Pan-Fried Garlic Chicken Thighs with Sun-Dried Tomatoes
   


		
Quick and Easy Curry Chicken
   


		
Chicken Lo Mein
   


		
Soy Sauce Chicken
   


		
Kung Pao Chicken
   


		
Szechuan-Style Chicken Wings
   


		
Asian Sesame Chicken Skewers
   


		
Chicken Souvlaki
   


		
Five-Ingredient Greek Chicken
   


		
Chianti Chicken
   


		
Ginger-Orange Chicken Breast
   


		
Chicken Paprika
   


		
Chicken Apple Sausages with Dijon Glaze
   


		
Sicilian Chicken
   


		
Chicken Cutlets with Grainy Mustard
   


		
Soft Tacos with Spicy Chicken Breasts
   


		
Chicken with Pepper Cream Sauce
   


		
Turkey Cutlets with Pineapple Glaze
   


		
Turkey Cutlets with Peach Salsa
   


		
Turkey Cutlets with Home-Style Gravy
   


		
Turkey and Bean Stir-Fry
   





   


		
Chapter 9: Seafood Main Dishes

		
Olive Oil–Poached Cod
   


		
Crab Burritos
   


		
Haddock with Rosemary
   


		
Honey Mustard Salmon
   


		
Shrimp and Rice
   


		
Shrimp Fettuccine
   


		
Pepper-Salt Shrimp or Prawns
   


		
Curried Shrimp
   


		
Shrimp in Black Bean Sauce
   


		
Five-Spiced Shrimp
   


		
Spinach-Stuffed Sole
   


		
Grilled Tuna
   


		
Pan-Seared Sea Scallops
   


		
Baked Fish Fillets
   


		
Beer-Battered Fish
   


		
Fish Creole
   


		
Fish Stick Casserole
   


		
Easy Jambalaya
   


		
Garlic Mussels
   


		
Seafood Au Gratin
   





   


		
Chapter 10: Healthy Vegetarian, Vegan, and Gluten-Free Main Dishes

		
Cheese Omelet
   


		
Tomatoes and Pierogi
   


		
Black Bean Burritos
   


		
Mushroom Risotto
   


		
Pesto Pasta
   


		
Tortellini in Wine Sauce
   


		
Onion Tart
   


		
Brunswick Stew
   


		
Wild Mushrooms in Vegetarian Brown Sauce
   


		
Okra Gumbo
   


		
Ginger-Lime Tofu
   


		
Tofu Cacciatore
   


		
Tofu Salad
   


		
Tofu Ranchero
   


		
Tabbouleh
   


		
Chili Bean Dip with Dipping Vegetables
   


		
Tuscan Bean, Tomato, and Parmesan Casserole
   


		
Thick and Creamy Corn and Lima Bean Casserole
   





   


		
Chapter 11: Pasta and Rice Main Dishes

		
Microwave Lasagna
   


		
Linguine with Asparagus, Parmesan, and Cream
   


		
Linguine Carbonara
   


		
Greek Macaroni and Cheese
   


		
Mexi Mac ’n’ Cheese
   


		
Pasta Frittata
   


		
Greek-Style Rigatoni
   


		
Rotini with Peanut Sauce
   


		
Shrimp Fettuccine
   


		
Shrimp, Macaroni, and Feta
   


		
Spaghetti with Olives, Capers, and Tomatoes
   


		
Spaghetti with Tomato and Basil
   


		
Cannellini and Tortellini
   


		
Ziti with Peppers and Marinated Mozzarella
   


		
Hot, Sour, and Spicy Rice Noodles
   


		
Cold Szechuan Sesame Noodles
   


		
Ginger Peanut Noodles
   


		
Basic Cooked Rice
   


		
Easy Italian Rice Pilaf
   


		
Baked Rice with Red Peppers
   


		
Mexican Fried Rice
   


		
Chicken Fried Rice
   


		
Mushroom Fried Rice
   


		
Wild Rice with Apples and Almonds
   





   


		
Chapter 12: Sandwiches and Pizza

		
The Basic Burger
   


		
Bacon Burgers
   


		
Blues Burgers
   


		
Pizza Burgers
   


		
South of the Border Burgers
   


		
Wisconsin Burgers
   


		
Spicy Chicken Burgers
   


		
Barbecued Roast Beef Sandwiches
   


		
Hot Submarine Sandwiches
   


		
Grilled Steak Sandwiches
   


		
Swiss Cheese and Ham Sandwich
   


		
Asian Beef Rolls
   


		
Grilled Meatloaf Sandwiches
   


		
Tuna Melts
   


		
Bacon Crisp Sandwiches
   


		
Muffuletta
   


		
Beef and Blue Wraps
   


		
California-Style BLT Wraps
   


		
Thai-Inspired Spicy Beef Lettuce Wraps
   


		
Spicy Italian Sausage Pizza Wraps
   


		
English Muffin Pizzas
   


		
Spinach Cheese Pizzas
   


		
Greek Pizza
   


		
Meatball Pizza
   


		
Mini Goat Cheese Pizzas
   


		
Spicy Veggie Pizza
   





   


		
Chapter 13: Desserts

		
Chocolate Chip Cookies
   


		
Layered Brownies
   


		
No-Bake Apple Cookies
   


		
M&M’s Cookies
   


		
Mint Cookies
   


		
Easy Fudge
   


		
Graham Fudge Squares
   


		
Mint Mousse
   


		
Chocolate Raspberry Pie
   


		
Brownie Parfait
   


		
Apple Crumble
   


		
Blueberry Crisp
   


		
Grilled Peaches
   


		
Flaky Peach Tarts
   


		
Marshmallow Treats
   


		
Microwave S’mores
   


		
Mini Fruit Tarts
   


		
Strawberries with Sour Cream
   


		
Sliced Strawberries with Custard Sauce
   


		
Strawberry Parfait
   


		
Peanut Butter Cups
   





   


		
Appendix: Glossary of Basic Cooking Terms
   


		
Metric Conversion Table
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